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F OO HIN G can be more ſelf-evi- 
dent, than that the Uſefulneſs, and 
conſequently, the Value of Books of 
this kind,depends upon the Integrity 
== and Care of the Writers, the Pains. 
hey take Themſelves, and the good Help aud 
Ale ance they can procure from Others. If any of 
theſe Requiſites be wanting, they muſt neceſſarily 
deceive the Reader, be deceiv'd Themſelves, or, 
at beſt, produce nothing but what's Mean and 
Trifling, and unworthy a Public Reception. 
There is nothing ſo eaſy, as the raiſing whole 
Regiments of Noſtram's and Recipe's, if we 
will but admit all the Voluntiers of this kind, 
as faſt as they croud in, to be lifted; but theſe 
orward Ones are generally found to fail us in 
the Time of Trial; aud the Succeſs of the Day 
moſt, commonly to depend upon ſuch as with great 
Trouble and Expence are preſi'd and drage'd 
into the Service. "a | | 
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| WW. PKKEFACE 


As for myſelf, I have only to afſure the Reader? 
| that as the Defire of doing Good was the ſole 
Motive that at fir engag d me in this Mork; 
fo has that great Principle ever been too. ſacred 
in my Eſteem, to ſuffer the leaſt Mixture of Un- 
faithfulneſs or Carelefſneſs throug hout the whole 
Management and Compoſure of it. Aud farther 
zo declare, That there has been no Spare either 
of Labour, or Time, or Money, in order to the 
| making this Collection the beft and moſt truly 
l | Profitable in its kind; and that the great Know- 
ledge, and long Experience of thoſe Excellent 
Perſons who contributed to its Production, have 
abundantly qualify'd them for ſetting the laſt 
. Hund to ſuch a Work. To theſe therefore are 
due the greateſt Tribute of Praiſe, and higheſt 
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1 Acknowledgments of Gratitude, who with a 

5 Noble Charity and Univerſal Benevolence, have 
Ex pos d to the World ſuch invaluable Secrets, as 

others, of a leſs generous Temper, would have 
taken a Pride in, and made almoſt a Merit of, 

| Concealing. i SY | | 


And here I freely own the greateſi Share of 
our Thanks to be juſily owing io the Fair Sex; 
who, whether it be 17. — the greater Tenderneſs 
of their Natures, the greater Opportunities of 
Leiſure, or Advantages of acquiring Experience, 
or from whatever other Cauſe, are always found 
. moſt Alive and Induſtrious in this, as well as 
n all other kinds of Charity. Oh, Flavenly 
5 „ _ Charity 


| 


4 — 
\ 


PREFACK © 
Charity how often have I ſeen thee employ the | 
Rich in waiting upon the Poor, and pal 4 
in Nurſing, and becoming Hand-maids to their 
own Servants ® How often have I ſeen thee make 
Perſons of the Hligbeſt Duality kneel down to 
the Dreſſing of a Poor Mars Wound ? Thoſe 
of the greateſ} mp and Delicacy of Senſe, 


bviſit the Chambers of ſuch, whoſe Poverty and 


Ofen/roe Diſtemters have render 'd them Nau 


ſeous ant Loathſome beyond Expreſſion © And 
thoſe of Tender and Weakly Conſtitutions walk 


thro' Midnight Fro ſis to the Affiflance of ſome 
Poor Neighbouring Woman in her Painful and 


- Perilous Hour? And wonderful is the Succeſs 


with which Almighty God does often bleſs their 


| Labours (even in the Uſe of Plain and Simple 


Means ) whoſe Hearts he firſt diſpoſes to ſuch 
Beneficial Undertakings. How earneſtly is it 
to be wiſh'd, that ſuch Examples did more uni- 


werſally abound, and that all our fine Ladies 


would firive to adorn their Characters, by be- 


coming (to uſe the Judicious Mr: Bickerſtaff's 
Phraſe) Notable Women ? - | IN 


Nor can I forbear recommending this Generous 
and Beneficial Praffice to the Gentlemen of the 


Clergy, eſpecially to thoſe whoſe Pariſhes are re- 
mote from other Help. How ſoon would their 
ſuperior Learning and Sagacity render them Maſ- 


ters of this Uſeful Art? How greatly would the 


Exerciſe of it endear them to their People? What 


Reverence and Eſteem, and conſequently, what 
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Opportunities of doing Good in every other Way, 


would this procure them? And with what 
Power and Authority would their Divine In- 


 ftruttions enter into the Hearts o of their Audi- 


ence, when proceeding from the Mouth of ſuch 
a Benefaitor, to whom, under God, perhaps moſt 


of them are beholden for their Health, their 


Limbs, or, it may be, their very Lives? This 
will be to imitate their Great Maſter, who went 
about doing Good, and healing all thoſe who 
were oppreſs'd by the Devil, and who, where- 
ever He met a Patient, ſeldom faild of making 
G Convert. | | os 


male no Doubt, but the Learned Gentlemen 
of the Faculty will be too Generous to Miſ-con- 
rue this ſmall Collection of Phyſical Receipts, 
{deſigu'd for the Service of thoſe who are neither 
within the Reach of their Fiſits, nor in a Capa- 
city of Gratifying their Trouble) as an way” oa 
of. their Province, or a Diſreſpet? to their Per- 
ſons. 1 declare myſelf ſo far from intending either 
of theſe, that, on the contrary, Ieſteem it a great 
Happineſs and Bleſſing to be able to have a ready 


and conſtant Recourſe to their Aſſiſtance. And I 
am proud to own, that maſt of the following 
Pretcriptions came from the moſt - Eminent 


Hands in that e le The reſt are all Inno- 
b 


cent and Safe ; and both the one and the other 
Approv'd (not from ſingle Inſtances of Succeſs, 
but) from a long aud repeated Experience. 


The 


aud teac 
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The Dire#ions relating to COOKERY are 
Palatable, Uſeful, and Intelligible, which is more 
than can 'be ſaid of any now Publick in that 
kind; ſome great Maſters having given us Rules 
in that Art ſo ſtrangely odd and fantaſtical, that 


tis hard to [a AE, Whether the Reading has given 


more Sport and Diverſion, or the Practice more 
Vexation and Chagrin, in ſpoiling us many a 


good Diſh, by following their Direct ions. But 


fo it is, that a Poor Woman muft be laugh'd at, 

for only Sugaring a Meſs of Beans; "_ 4 

Great Name muſt be had in prongs 

Contriving Reliſbes a thouſand times more 

N Ful to the Palate, you oe they are 155 at 
22 time more . zo the 7 


I can afſure you, that a Number of very Cu- 
rious and Delicate Houſe-wives Clubb'd to furniſh 
out this Collection, for the Service of Toung and 
Unexperienc'd Dames, who may from hence be 
2 in the Polite Management of their 

ite hene, and the Art of Adorning their Tables 
with a Splendid Frugality. Nor do I 7 ana 
but the oe 4 it may deſcend into a Lower Form, 
vok-maids at Country-Inns to ſerve 
us up a very agreeable Meal, from ſuch Proviſſons 
as are Plaineſt, and always at hand ; inſtead of 
Spoiling thoſe which are moſt Rare and Coſtly, 
and provoking the Company to paſs them away, 
in haſty Curſes, to the Place from whence the 
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ef 
unlucky Proverb ſuppoſes them to have come; 
and fo quit Scores with him that ſent them. 


De Wines which you are here taught to make, © 

are certainly of the greateſ} Perfection in their 
Kind; their Flauour aud Taſte are Generous, 
and their Ingredients are Wholeſome ; and ſo 
lucky have their Authors been in their Imita- 
.tion, that many-very good Criticks have not only 
efteem'd them the genuine Produce, but of the 
musbier Sorts too, of the Foreign Vintages. 


| Thus much, I think, may ſuffice by way of 

Preface ; and leſs I could 2925 for £4 
any tolerable Regard, either to the Merits of 
thoſe worthy Perſons to whom I am indebted, or 
the Intereſt f thoſe whom I am exdeavouring 
to oblige, who, thro' . Ignorance or Prejudice, 
might otherwiſe have depriv'd themſelyes of ſo 


very Uſeful and Beneficial an Undertaking. 
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COOKERY, E 


A Green Peas- Soup, without Meat. 


72 AKE your Peas, and in ſhel- 
7 8 ling, ſeparate the young from 
17 — old, then boil the old ones 

ſoſt enough to ſtrain, througg 
aà Cullender.; then put the Li- 

quor, and what you ſtrain d through, toge- 
ther: With the young Peas whole, add 
ſome whole Pepper, two or three Blades of 
Mace, and ſome Cloves. When the laſt 

Peas are near enough, take ſome Spinage, 


a little 


Collection of Receipts 

"2@ +230 Mint, and a little green Onion, not 
ſhred too finall, a little Faggot of Thyme, 
and Sweet-marjoram ; put theſe into a little 
Sauce-pan with near a Pound of Butter; and 
as they bail up, ſhake in ſome Flour, to 
boil with it to the Quantity of a Dredging- 
box full; then put a Loaf of French Bread 
into the Broth to boil ; mingle the Broth 
and Herbs together : When you have ſea- 
ſon'd it to your Taſte. for Salt, add ſome 
ſmall white Toaſt neatly cut, and the young 
Peas. 


A very good Soup. 


| T AKE a Shin of Beef, a Crag of Mutton 

or Veal, and a Bit of very good Bacon, 
and half a Pound of Rice; ſet them on the 
Fire in as much Water, as you think will 
boil them to Rags ; keep it cover'd all the 
while : When all the Goodneſs of the Meat 
is out, ſtrain it off, and put to it ſome 
whole Pepper, ſome Cloyes, Mace, and Salt 
to your Taſte. You may, put Soup Herbs, 
or a quarter of a Pound of plump'd Rice or 
Verma-jelly ; boil a French Loaf, or two Or 
three Aae, for the middle; put in, 
with the Spice, a little Faggot of Thyme, 
Savory, 71 Marjoram: This makes an in- 
comparable Peas Soup, if you put in a Quart 
of Peas with the Meat at firſt, inſtead of 


| Rice. = 


A very 


in Cookery, &c. 


A very good Peas-Soup: 


UT three or four Pounds of lean coarſe 
Beef, with three Pints of Peas, into two 
Gallons of Water ; let it boil, till the Meat 
is all to Rags; and half an Hour before you 
ftrain it out, put in two or three Anchovies; 
then ſtrain it from the Husks and Meat, and 
put into the Sauce-pan as much as you want 
for that Meal, with an Onion ſtuck with 
Cloves, a Race of Ginger bruis'd, a little 
Faggot of Thyme, Savory, and Parſly, and 
a little Pepper; let it boil thus near half an 
Hour : Stir in a Piece of Butter, and 
ſome Forc'd-meat Balls, Bacon, and French 
Bread'cut in Dice, with Spinage bei green, 
to put to it in the Dri. 


To make Craw-Fiſh, or Prawn-Soup. 


AKE fix Whitings, one large Eel, with 
half a Thorn- back, clean them as to 
boil, and put them into a Pot, with as much 
: Water as will cover them; ſcum them clean, 

and put in whole Pepper, Mace, Ginger, 
Thyme, Parſly, and an Onion ſtuck with 
Cloves, with a little Salt, ſo let them boil 
to Maſh ; then take fifty Craw-fiſn, or, if 
they cannot be got, take an hundred Prawns, 
5 <0 out the Tails, and pick out the Bag, 


and 


12 J Collection of Receipts 
and all the Woolly Parts that are about the 
Body; put all into a Sauce-pan with Water 
and Vinegar, Lemon, Salt, and a Bunch of 
ſweet Herbs; let them ſtew over a gentle 
Fire, till ready to boil ; then take wt the 
Tails, and ſave them carefully; but beat all 
the other Shells in the little Liquor they were 
ſtew'd in, which, with a French Roll, you 
muſt beat, till the Shells are extremely fine: 
When you have waſh'd all the Goodneſs out 
with their own Liquor, pour the other Fiſh 
Liquor thro' the Shells, and ftrain all from 
the Fiſh and Grit; then have a large Carp 
ready ftew'd, and lay it in the middle of the 
Diſh; add the Body of a Lobſter to the Soup, 
with ſome ſtrong Gravy, and burnt Butter ; 
heat the Tails of the Craw-fiſh in the wed | 

and pour all over the up. 


Peas. Soup for Lent, or any Eine 


Day. ea 
Pur. a Quart of good breaking Peas to ſix 

Quarts of Water, and boil them till they 
are tender; then take out ſome of the clear 
Liquor, and ſtrain the Peas as clean as you 
can, from the Husks: Take ſome Butter, 

and boil it; and when it breaks in the middle, 
put to it an Onion and ſome Mint, cut very 
mall; Spinage, and Sorrel, and a little Cel- 
lery, cut large; ſtir it often; and let it boil 
about a quarter of an Hour; then ſhake in 
« 3 ſome 


in Cookery, Oc. 13 
ſome Flour with one Hand, and ſome of 
your thin Liquor with the other; ; then put 
in the thick ſtrain'd Liquor ſome Pepper, 
Mace, and Salt, and boil it an Hour longer; 
then put into as much as will make a large 
Diſh, one Pint of ſweet thick Cream; put a 


French Roll criſp'd, and dipp'd in Milk, in 


the middle of the Diſh. 


To make a Meat-Soup, very good. 


AEK E a piece of coarſe Neck Beef, a Crag | 


of Mutton, and a Knuckle of Veal ; boil 
| _ eſe to Rags, with Salt, and Onion, and 
who] 


e Pepper 3 when there is no more Good- 


neſs left in the Meat, ftrain the Liquor into 

a Stew-pan, and ſet it over the Fire; put 
into it Cloves, and Mace, and a little Lemon 
Peel; let it boil a little, then put in a Pint 


of ſtrong Claret, three or four Anchovies, 
with Gravy ſqueez'd out of a lean Piece of 


Beef fry'd for that Purpoſe ; put in Ox Pa- 
lates cut in Dice, let them be firſt boil'd ve- 
ry tender, Veal Sweetbreads boil'd, Lettuce, 
_ Endive, Spinage, or what Herbs you pleaſe, 
boil'd green; then take French Bread, cut 


it thin, and toaſt it ; lay your Palates, 


Sweetbreads, and Herbs over ail the Toaſts : 


Have a Fowl boil'd, and the Breaſt ſtuff'd 
with Forc'd-meat, and lay in the middle of 


the Diſh ; pour the Soup oyer all. 


To 
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To Collar Beef, a Very good Way. 


TAKE a Piece of Flank-Beef, cut it 

ſquare, and take off the inner Skin; 
make a Brine of Water and Bay-falt, ſtrong; 
enough to bear an Egg, to the Breadth of a 
Six- pence; let the Beef lie in it one Week, 
then rub it all over with Salt-petre, and let 
it lie three Days, longer; then take one 
Ounce of white Pepper, one large Nutmeg, 
the Weight of it in Mace, and the Weight 
of both in Cloves; beat it all groſly, and 
ſtrew upon the Beef; then roll it up hard, 


bind it with a Tape, and ſew it up in a 


Cloth, and put it in a long Earthen Pan; 
fill it up with half Claret, and half Water; 
cover it cloſe with a coarſe Paſte, and bake 

it twelve Hours in a very hot Oven; then 


take off the Tape, and roll the Cloth very 
hard about it again, tie it up, and hang it up 


to drain and cool : If you like Herbs, Thyme, 
Sweet - marjoram, and Parſly ſhred, are the 


proper Sort; but it does not roll ſo cloſe 


with as without. It cannot be bak'd too 


7 tender. 


To make Frendh-Culers, very good, 


KIN a Loin of Mutton, and cut it into 
Stakes; then take ſome of the Lean of a. 
FE of Veal, the Weight ia Beef- ſuet, two 
Anchovies, 


a 
2 


f uin Cookery, He. 1 
Anchovies, Thyme, Parſly, Sweet-marjoram, 
and Onion, all finely ſhred ; Nutmeg, Pep- 
per, Salt, and grated Bread, with the Yolks 
of two Eggs; make Holes in the Lean of 
the Stakes, and fill them full of this Seaſon- 
ing, and ſpread it all over the Stakes, then 
butter as many Pieces of white Paper, as 
you have Cutlets, and wrap them up every 
one by themſelves; ; turn up the Edges of 
the Papers with great Care, that none of the 
Moiſture get out; therefore let the Papers 
be large enough to turn up ſeveral times at 
the Edge; and, if Occaſion be, ſtick a Pin, 
to keep it all in ; for this Gravy is all their 
Sauce : When they are thus tight wrapp'd 
up, put them upon a Mazarine, and bake - 
them ; when they are enough, take them 
off the Diſh they were bak'd on, and put 
them on a clean hot Diſh; do not take off 
the Papers, but ſerve them in as they were 
' bak'd : This is a very delicious ſavour 
Diſh, and done with litle Danger of ſpoiling, 
if you wrap them up cloſe. Many People 
like theſe beſt without Sauce; but if you 
chuſe it, let it be ſtrong Gravy, Spice, Oni- 
on, ſhred Capers, Juice of Lemon ſhook up 
with a Bit of Butter; but they are e 
and moſt wholeſome alone. 


7⁰ 
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8 2 Collettion of Receipts 
T7 0 Collar a a of Mutton, to Eat 


Ot. 


A KE a large Breaſt of Mutton, bone it, 
and take out all the Griſtles, rub it all 
over with the Volk of an Egg, ſeaſon it with 
Pepper, Salt, and Nutmeg, Parſly, Thyme, 
Sweet-marjoram, all ſhred ſmall, Shallot, if 
ou love it; waſh and cut Anchovy i in Bits, 
ftrew all this over the Meat, roll it up hard, 
tie it with a Tape, and put it into boiling 
Water; when tis tender, take it out, cut it 


in round Slices, not too thin; pour over it a 


Sauce made of Gravy, Spice, Anchovy, Cla- 


ret, Onion, a few ſweet Herbs, ſtrain'd and 
| thicken'd with Butter, and ſhred Pickles. 


Garniſh with Pickles, 
| To Stew Pidgeons. 


F . ſix pidgeons with their Giblets, 


cut the Piggeons in quarters, and put 
them in the Stew- pan, with two Blades of 


Mace, a little Pepper and Salt, and juſt 


Water enough to ſtew them without burning; : 
when they are tender, thicken the Liquor 


with the Volk of one Egg, three Spoonfuls 


of thick fweet Cream, a Bit of Butter, and' 
a little ſhred Thyme and Parſly; ſhake them 


all up together, and 4 it with Lemon. 


To 


in Cookery, r. 17 
To broil Pigeons whole. 


E UT off the Wings and Neck cloſe, leaves 

the Skin at the Neck to tie cloſe, then 
have ſome grated Bread, two Pigeons Li- 
vers, one Anchovy, a quarter of a Pound 
of Butter, half a Nutmeg grated, a little 
Pepper and Salt, a very "little T hyme. and 
Sweet-marjorum ſhred : Mix all together ; 
put a Piece as big as a Wallnut into cach 
Pigeon, ſew up your Rumps and Necks, 
firew a little Pepper, Salt and Nutmeg on 
the Out- ſide, broil them on a very ſlow Char- 
coal- fire on the Hearth; baſte and turn them 
very often. Sauce is melted Butter; or rich 
Gravy, if you like 1 8 — taſted. 


To Dreſs a Turbet, or any. Dip 1 
| Fiſh. 


AY the Fiſh you are to boil, into a Pint | 

of Vinegar, ſeaſon'd with Salt, Pepper, 
Onion, and a Fagot of 'Thyme, Marjoram 
and Parſly ; when it has lain an Hour, put 
the Fiſh with the Pickle carefully into your 
Fiſh-kettle of boiling Water; to it put Cloves, 
Mace and Anchoyies, and a Bit of Horſes». 
radiſh ; when they are enough, take them 
out to drain, let the Ground of your Sauce 
be half a Pint of the well ſeaſon'd Liquor 
in which they were voir d, and the ſtrain'd 


Liquor 


18 DA Collection of Receipts | 
Liquor of a Quart of Oyſters, with half a 
Pint of White-wine, and the Body of a large 
Lobſter; add to it a little more Spice, and 
a little of Lemon- peel, and one large, or two 
{mall Anchovies; then ftrain it, and put to 
this Quantity a full Pound and half of But- 
ter; into one Piece of which ſtrew as much 
Flour as will make it of a fit Thickneſs: 

Your Oyſters muſt be firſt ſtew'd, and the 
Tail and Claws of your Lobſter cut in Dice, 
and both put into the Sauce to heat, whgn 
tis ready to pour on the Fiſh. Fry'd Smelts, 
fry'd Parſly, ſcrap'd Horſe-radiſh, and lic'd 
Lemon, with the following Patties, i is the Gar- 
niſh, Note, That the Liquor of any well- 


taſted Fiſh, is more agreeable to the Taſte of 
Fiſh than any Sort of rich Gravy made with | 


Fleſh : And I believe you cannor err, in 
dreſſing Fiſh by this Rule for the Sauce, 


Note, Never boil in too much Liquor, nor 
too o Taft. 


Patties, for a Diſp of Fi. 


AKE a Carp or fat Eel, bone and ſhred 
it very {mall ; to half a Pound of this 


20 


1 put four Ounces of Butter, which you muſt 
mix in the ſhredding; boil four Eggs in the 
Shell, not hard, but as for eating, and put 
in che Volks of thoſe Eggs a very ſmall 
Nutmeg grated, about the Weight in Mace, 
finely beat, as much Salt as both, and a very 


little 
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little Parſly finely ſhred ; mix this very well, 
and put them into little Square Paſties of hot 
Cruft, or Puff-cruft, if you like it better: 
Faſten them very well, and fry them in a 
large Pan- full of Lard, clarified Butter, Suet 


or Oil. You may roll this Forc'd-fiſh into 


Balls with grated Bread ; lay them round, 
and upon your Fiſh. 


To Pickle Pork, a good Way: 


ONE it, and cut it into ſuch Pieces as 
will lie moſt convenient in your Pow- 
dering-tub, which muſt be large and ſound 
to hold the Meat and preſerve the Brine ; the 
narrower and deeper your Tub is, the better 
*twill keep the Meat; rub every Piece well 


B 


with Salt=petre; then take one Part Bay-falt, 


and two Parts common Salt, and rub every 
Piece very well, and cover it with Salt, as 
you do a Flitch of Bacon; then ftrew Salt 
in the Bottom of your Tub, and lay the 
Pieces in as cloſe as poſlible, ſtrewing Salt 
round the Sides of the Tub: As your Salt 
melts on the Top, ftrew en more. It will 


keep a great 8 and is very good. 


. To Collar a Pig. 


INTL it up the Belly and Back, then 
take out all the Bones, waſh it clean 
from the Blood, and lay it to ſoak in a Pan 


BS | of 
* | 
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of Water a Day and Night, ſhifting the 


Water as it grows red; then take it out and 
wipe it very dry, ſtrew all the Inſide of both 


Pieces very well with Salt, Pepper, Cloves, 


Mace and Nutmeg beat and grated ; then 
roll them up as hard and tight as you poſ- 
ſibly can in two Collars, bind them with a 
long 'Tape as cloſe as will lie, and aſter that 
ſew them up in Cloths: The Liquor you 
boil them in muſt be a Quart of White- 
wine, a little good Vinegar, and the reſt 
Water; there muſt be a great deal more than 


will cover them, becauſe they muſt boil | 


leifurely above three Hours ; put into the 
Liquor a Piece of Ginger, a Nutmeg cut in 
Pieces, a few Cloves, and two Blades of 
Mace, a Sprig of Bays, and a few Leaves of 
Sage, with ſome Salt; when they are ten- 
der, take them up, and ſqueeze them tight 
in the Cloth, that they may come out in 
ſhape : When the Liquor they were boil'd 


in is cold, add half a Pint of 1 and 


Keep the Collars in it. 


To make Veal-Cidars, "+ 


UT as many Slices of a Leg of Veal as 


will make a handſome Diſh, beat them 
with your Rolling-pin, lay them ſingle in a 
large Diſh, and grate Nutmeg all over them, 
and ſtrew them with Salt, lard ſome with 
Bacon and pour the Yolks of three Eggs, 


well 
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well beaten, over all; make them all moiſt 


with the Egg, and fry them of a fine Colour 
in Clarified Butter; put freſh Frying to every 
Diſh : When they are all nicely fry'd, put 
ſome Grayy into the Pan, and the Juice of a 
Lemon, with Butter and Flour ſhook in; 

toſs up all 'till *tis thick, and power it over 
the Cutlets ; garniſh with Bits of Bacon fry'd, 


and Force d- meat Balls. If it be a Cow-Calf, 


fill the Udder and Fat with.the F orc'd-meat, 
and roaſt it finely for the Middle. Make 
your Grayy for the Sauce, of the Bones and 
Skins you do not uſe; a Bit of Beef, Sweet- 
herbs, Spice, and White-wine, to make it 
look A 


T, o make Dutch-Beef, a very good way. = 


AKE eight Pound of Buttock-Beef with- 
out Bone, rub it all oyer with fix Ounces 
of coarſe Sugar; let it lie two Days, then 
wipe it a little ; then take fix Ounces of Salt- 
petre beaten, a Pint of Petre-ſalt, and a Pint 
of White-ſalt, rub it well in, and let it lie 
three Weeks, rubbing and turning it every 
Day; then ſew it up in a Cloth, and hang 
it in your Chimney to dry; turn it upfſide 
down every Day, that the Brine do not 
ſettle: Boil it in Pump · water 'cill tis very 
tender. | | | 
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To Fricaſſey Chickens, or Sweet-Breads. 


AKE two or three Chickens (if ſmall) 

waſh them clean from the Blood, and 
cut them to Pieces, not too ſmall, ſet them 
on in as much Water as will cover them; 
when they boil up, ſcum them very clean, 
then take them out and ſtrain the Liquor; 
take Part of it, to which put ſome Pepper 

whole and beaten, a Blade or two of Mace, 
and Salt to your Taſte; a little Lemon- peel, 
a very ſmall Onion ſtuck with three or four 
Cloves, a quarter of a Pint of White-wine 
warm'd and put to it: Boil all theſe toge- 
ther *till the Chickens are enough; then take 
three Spoonfuls of Cream, a little Flour mix'd 
With it, and put to the Chickens ; ſhake it well 
over the Fire 'till it begins to thicken ; then 
take the Yolks of two Eggs well beaten, a lit- 
tle grated Nutmeg and Juice of Lemon beat 
together with the Eggs; mix theſe with the 
Liquor very carefully, by little and little, for 
fear it curdle; put in half a Pound of good But- 
| ter, and ſhake 1 it were vl that be melted. 


Another for the fame. 
T4 KE three Chickens, flay them, and 


cut them into pieces, put them into a 
Stew- pan, with as much Gravy and Water 
as will Jaſ cover them 3 put in two An- 


chories, 
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chovies, ſome whole Pepper, ſome Salt, and 


a Blade of Mace, a ſmall Onion, with a few 
Cloves; ſet them to ſtew, and when they | 


are almoſt enough, take them from the Li- 
quor, and fry them in Vinegar, but a very 


little; ſtrain the Liquor, and take as much 
of it as you ſhall want for Sauce, and add to 


it a little Parſley, Thyme, and Sorrel, boil'd 
green, and ſhred ſmall, half a Pint of thick 
Cream, two Yolks of Eggs well beaten, ſome 
grated Nutmeg ; ſhake all over the Fire till 


tis thick, throw i in half a Pound of Butter, 5 


and ſhake i it *cill har! is 9 


25 Steay a Hare. 


P ULL your Hare to pieces, and bruiſe - 
the Bones, and put it into a Stew-pan, 
with three Pints of ſtrong Broth, and at the 


ſame time put in an Onion, and a Faggot of 


Sweet-herbs; let it ſtew leiſurely for ſour 


Hours, then put in a Pint of Claret ; let it 


ſtew two or three Hours longer, till tis ten- 
der; take out What Bones you can find, with 


the Herbs and Onions, if not diffoly'd; . 


in an Anchovy or two with the Claret: 


Stewing ſo long, it will be thick enough; 


you need only ſhake it up with half a Pound 
of Butter, when ready for the Table. 
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To Roaſt a Calf 1 


A FTE R the Head is nicely waſh' d and 
pick d, take out the Brains and Tongue; 
make a large Quantity of Forc'd-meat, with 
Veal and Suet well ſeaſon'd, fill the Hole 
of the Head; skewer it, and tie it together 
upon the Spit: One Hour and an half roaſts 
it : Beat up the Brains with a little Sage and 
Parſly finely ſhred, a little Salt, and the Volks 
of two or three Eggs; boil and blanch the 
Tongue, cut it in large Dice, and fry that 
and the Brains, as alſo ſome of the Forc'd- 
meat in Balls, and ſome Slices of Bacon. 
The Sauce is ſtrong Broth, with Oyſters, 
Muſhrooms, Capers, and a little White-wine 
thicken'd, | 


To Force a Leg of Lamb. 


QEIT the Leg of Lamb down on the 
Wrong- ſide, and take out all the Meat, 
as near as you can, without cutting or 
cracking the Out- ſide Skin; beat it very 
ſmall, with its Weight in good freſh Suet; 
add to it twelve large Oyſters, two Ancho- 
vies, both neatly waſh'd, and the Anchovies 
nicely bon'd ; ſeaſon it with Pepper, Salt, 
Mace, and N utmeg, a little Thyme and 
Parſly nicely ſhred; beat all very fine toge- 
ther, and mix it up with the Yolks of three 


Eggs; 
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Eggs; fill the Skin again with the Meat, and 
ſew it up very carefully. The Meat that i is 


left out muſt be fry'd for Garniſh to the 


Loin which you muſt Fricaſſey as you do 


Chickens, and lay under the Leg of Lamb. 
Vou muſt tie the Leg on to the Spit, for any 


Hole will ſpoil the Meat; but 'tis eaſy to 
faſten the Back to the Spit with Pack. thread. 
In your Fricaſſey for this Lamb, leave out 
the Cream, and add a little Oyſter-liquor, 


and iry'd Opens 


T he beſt way to Pot Beef, which i 15 as 
good as Veniſen. | 


AKE aPiece of lean Buttock-Beef, rub 

it over with Salt-petre; let it lie one 
Night, then take it out and falt it very well - 
with white and Bay-falt, put it into a Pot 


juſt fit for it, cover it with Water, and let 


it lie four Days; then wipe it well with a 
Cloth, and rub it with Pepper finely beaten; 


put it down cloſe into a Pot without any 5 


Liquor, cover the Pot cloſe with Paſte, and 
let it bake with large Loaves ſix Hours at 
leaſt; then take it out, and, when tis cold, 
pick it clean ſrom the Skins and Strings, and 
beat it in a Stone-Mortar very fine; then 
ſeaſon it with Nutmeg, Cloves, and Mace 
finely beaten, to your Taſte, and pour in 
melted Butter, which you may work up 


| with it like a Paſte: Put it cloſe down and 


even 
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even in your Pots, ai and cover it with clarify d | 
Butter. 


To N Lobſter-Loaves. 


ICK out all the Meat of three little Lob- 
ſters, ſhred it a little; take a piece of 
Butter, and brown it with Flour in a Sauce- 
pan: then ſtir in a very little Onion and 
Parſly ſhred very fine, and put in a little Pep- 
per, a Spoonful of Anchovy Liquor, three 
or four Spoonfuls of good Grayy, three Volks 
of Eggs well beat; ſtir all theſe over the 
Fire in the brown Butter, then put in the 
Lobſter, and ſtir it a little together: Take 
three French Rolls, and cut a round Piece off 
the top of each, and pick out the Crumb, 
but do not break the Holes through the Sides 
of the Bread; fill up the Roll with the Mix- 
ture you have prepared ; put on the Piece of 
Top you cut off, cloſe, and tie them round 
with a Piece of Tape: Make ſome Dripping 
| boiling hot in your Frying-pan ; and when 
you haye juſt dipt the Roll in Milk, throw 
it into the Pan- full of ſcalding Liquor: When 
they are criſp, take them out, and take off 
the Tape: Be ſure to put in three times as 
much Parſly as Onion. 'Thus you may do 
Shrimp or Oyſter-Loavegs 5 26 


4 


in Cookery, . 27 
To Roaſt a Breaſt of Pork. 


O UT of your Quarter cut off only a 


Knuckle, leaving as much Skin on the 


Breaſt as you can; take off the Neck, and 
leave a very large Breaſt; bone it, and rub 


it with Salt pretty well all over; : then take 


Sage and a little Thyme ſhred ſmall, a whole 


Nutmeg and a little Cloves and Mace finely 


beaten; ſtrew the Spice and Herbs very 3 


thick all over the Meat, and rub it in; then 
roll it tight up, with the Fleſh inward, ſtitch 5 
it faſt together, and roaſt it lengthwiſc l 
*tis full enen done. ; 


To Haſh a Calf 's-Head. 


O IL your Calf 's-Head till the Meat is 

near enough for eating; take it up, and 
cut it in thin Slices; then take half a Pint of 
White-wine, and three quarters of a Pint of 
good Grayy, or ſtrong Broth ; put to this 
Liquor, two Anchovies, half a Nutmeg, and 
a little Mace, a ſmall Onion ſtuck with 
Cloves; boil this up in the Liquor a quar- 


der of an Hour, then ſtrain it, and let it 
hoil up again; when it does 105 throw in 
the Meat, with a little Salt to your Taſte, 
and ſome Lemon- peel ſhred: tine ; let it few 
a little, and, if you pleaſe, add Sweet-breads': 


Make Forc d- meat Balls of Veal; mix the 
Brains 


—— 
nds oe - Y — 
— é ³ͥůʃt dad i on 22 * a —— 
tt * * X * 


9 > n 
rr — 17 


— _ 
— U— 


WI 


them; N it with Salt and a little Pep 


„%„ñ 7˙ 12.5... 


4 collection of Receipts. 


Brains with the Yolks of Eggs, and fry them, 
to lay for Garniſh, When the Head is ready 
to be ſent in, ſhake in a Bit of Butter. 


2˙ 0 Dreſs "ay 7775 aud Ears the 
WO. 


HEN they are nicely clean'd, put them 
into a Pot, with a Bay-leaf, and a large 
Onion, and as much Water as will coyer 


5 


bake them with Houſhold Bread; keep them 
in this Pickle *till you want them, then take 
them out and cut them in handſome Pieces; 
fry them, and take for Sauce three Spoon- 
fuls of the Pickle ; ſhake in ſome Flour, a 
Piece of Butter, and a Spoonful of Muſtard : 


Lay the Ears in the middle, the Feet round, 


and pour the 188 over. 


Jo Collar a. Breaſt of Veal, t a 


B. 


Hot. 


ONE your Veal; take ſome Thyme, 
Sweet-marjoram, Pepper, Salt, grated 
Nutmeg, and beaten Mace, ſhred Suet, and 


Crumbs of Bread, with a few Oyſters ; beat 


all theſe in a Mortar, to mix it together; 
ſtrew it thick over the Veal,; then roll it 
up into a Collar; then ſew ut tight in a 
Cloth, and boil it three Hours. Make your 
Sauce as for a white Fricafley, thicken'd 
GE e with 
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with Cream, and Volks of Eggs, boiling the 
Bones firſt for good Gravy; fry the Sweet- 


bread in Bits neatly cut. Save ſome of the 
Stuffing, for Forc'd-meat; to which add 


Juice of Spinage, for Colour, and Volks of 


Eggs, to make it roll tight, to fry or boil 


for Garniſh in the Sauce, with the Sweet= 


bread. = ; 
To make Stove-Veal. 


AK E a Fillet of Veal of a Cow-Cal 
cut away an Inch of the middle Bone 


on each Side, that the Meat may lie flat in 


the Stew- pan; cut off the Udder, and flice 
it in long Pieces, and roll it in Seaſoning of 
Pepper, Salt, Nutmeg, and Sweet-herbs fine- 
ly ſhred; make Holes through the Fillet, 
and ſtick in theſe ſeaſon'd Pieces of fat Ud- 
der as thick as you can, *till the whole is 
ſtuff'd in, then lay Butter in the Pan, and 
put in the Meat; ſet it on a gentle Fire, 
turning and ſhaking it as you have Occaſion; 
then ſcum off the Fat, and put in one Onion 

ſtuck with Cloves, a Lemon pared, and cut 
in half, and ſqueezed in: Continue to ſhake 
it. If your Fire be as ſlow as it ought to 
be, it will take five Hours to make it ready: 


One Hour before it is ſo, put in a large Pint of 


ſtrong Broth. When the Meat is juſt enough 
ſet on a Pint of Oyſters, and a Pint of Muſn- 
rooms, with a little of the Broth, and two 
f . Spoon- 
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Spoonfuls of Capers. Let the Meat be again 
clean ſeum'd from the Fat, before you uſe 
the Liquor; thicken this with Flour, and 
pour it into the Diſh to the Meat. Tis a 
gratcful, ſavory Diſh. 


| To make a pombe Dye, 


T AKE two Pound of Spaniſh Potatoes, 
boil them *till tender; then peel them, 
and ſlice them the long way; lay them in 


the Diſh ; and take the Marrow of four 
large Bones, pick it out of the Bones in large 
Pieces, and lay it upon the Potatoes ; put in 


two Ounces of preſery'd Barberries, as much 


Citron and Orange-peel, ſix Slices of Le- 


mon dipp'd in Sugar, cut off the Rind ; put 


in a quarter of a Pint of Sack: Cover it with 
Puff-paſte ; ; and when the Cruſt is baked, it 


is enough: Then cut off the Lid, that it 


may cool a little; and make a Caudle of half 


a Pint of Sack, half a Pound of Butter, the 
Volks of four Eggs, and a quarter of ar 
Ounce of beaten Cinnamon: Take care it 
does not turn. Make your Caudle very 
ſweet, and pour it into the Pye, 


To Stow Carp. 


| 8 CAL E and waſh your Catps clean before 


you open them; then ſlit them carefully, 
and are the Blood in _—_— ; take out all 


the 
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the Inſide with Caution, for fear of breax- 
ing any thing, becauſe they muſt not be 

waſh'd on the Inſide; put into their Bel- 
lies ſome whole Pepper, Salt, and a Blade 
of Mace; cover them in the Stew- pan, or 


Diſh, with Claret and half as much Water, 


Spice, Sweet=herbs, and a bit of Horſe-ra- 
diſh ; ftew them gently, and turn them 


when they are enough; lay them on the 


Diſh to drain; and boil up the Sauce they 
were ſtew'd in, with two Anchovies bon'd 
and waſh'd, the Vinegar the Blood was ſay'd 
in, and a Pound of good Butter ; thick it 
with a little Flour before you put in your 
Butter. 


Good Sauce for i Boil " Rabbets, in-. 
dtfead of Onions. 


Yo LL the Livers, and ſhred them very 
ſmall, as alſo two Eggs not boil'd too 
hard, a large Spoonful of gtated white Bread; 
have ready ſome ſtrong Broth of Beef and 
Sweet-herbs; to a little of that add two 
Spoonfuls of White-wine, and one of Vi- 


negar; a little Salt, and ſome Butter; ſtir 


all in, and take care the Butter do“ not oil: 
ſhred your N oy al. 


* 
k 


A pretty 
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A pretty Sauce Bp Woodcock, or any 
 Wild-bowl. 


AE a quarter of a Pint of Claret, and 
as much-Water, ſome grated Bread, two 
or three Heads of Rocambole, or Shal- 
lot, a little whole Pepper, Mace, and ſlic'd 
Nutmeg and Salt; let this ſtew very well 
over the Fire, then beat it up with Butter, 
and put it under the Wild-fowl, which be- 
ing under-roaſted, will afford Gravy to mix 
with this Sauce. | | 


| To Fry Oyſters, FS Garn 2 for Fiſh 


or Haſh. 


WAS H them in their 8 and 
dry them very well; then have ſome 
Lolks of Eggs beat up, with Spice and Salt 
finely beat, and Flour @ make it thick 
enough to hang on the Oyſters : 5 them 
quick, in clarified Beef-ſuet. 


83 dt” ent r *..4 oa. tac ftw toe a foo r wc. 4a ES woe. 


4A ſaveet Pac: aobich may be made of | 
young Lamb or Chickens. 


1 i O two Chickens you may take eight 
Ounces of Marrow, or Butter, if that 
cannot be had; but a Loin of Lamb wants 
yery little more than its own Fat : Seaton 
* | | your 
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vour Lamb or Chickens with Salt, Sugar 
beaten Cloves and Mace; lay it into the 

Y BB Diſh, and put in five Volks of hard Eggs, 
with ome 55 the Forc'd-meat Balls, made as 


follows: Shred a Pound of lean Veal, with * 


d a Pound and half of Beef: ſuet, a very little 
KFarſly, Spinage, and Thyme, ſhred very 
|- WW finall, mix d up with grated Bread, the Volks 
d of two Eggs, and ſeaſon it with Cloves, 
Mace, Salt, and Sugar; 3 beat all fine, and 
T, colour it with a little Juice of Spinage; make 
= I it into large Balls, and put as many in as will 
IX lie well; ſhred a Lemon Peel fine, and ſtrew 
in; put in alſo ſome Sweet-meats, and a 
Coffee-cup of Water with the Juice of a large 
Lemon; cover it with Puff-paſte, and when 
it comes out of the Oven, cut off the Lid, to 
let the Fierceneſs of the Heat go out, before 
you put in your Caudle, which muſt be 
half a Pint of White-wine, thicken'd with 
the Yolks of three Eggs, and {weeten'd as 
you * Occaſion. 


= Stew Thins 


+ IRST broil them very brown, then have 
ready ſome White-wine, made hot with 
an Anchory, a Blade of Mace, and a Bit of 
Onion, with a little whole Pepper, all flew'd 
ht in the Wine; then cut off the Heads of the 
at Fiſh, and bruiſe them in the Wine and Spice, 
ts and take them out again, before you put in 
on ä "Iu 
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your Earrings. let them ſtew over Coals, 

in a Diſh that they may lie at Length in; 
let them ſtew on both Sides, till they are 
enough at the Bone; take them out, and 
ſhake up the Sauce with Butter and Flour. 
ITis a very 7 Cope way to dreſs them. 


To make Sauſages, 


" 8 AK E almoſt the double Weight of Fat 
to your lean Pork, and pick both clean 
from Bones, Skin, and Kernels ; ſhred it 
ſeverally very fine; then mix and ſhred it to- 
gether, and to four Pounds of this Meat, you 
may put a very large Nutmeg, the Weight 
of the Nutmeg in Cloves and Mace, and al- 
moſt the Weight of all the Spice in Pepper; 


beat all fine, and let your Heap of Salt be 


as big again as the Spice and Pepper; ſhred 

a large Handful of freſh Sage, and a little 
' Thyme, very fine; grate two Spoonfuls of 
White Bread, and take two Volks of Eggs, 
mix all very well together, and fill your 
Skins: If you love Oiſters, half a Pint ſhred 


to this Quantity, gives it a rich Taſte; theſe 


roll and fry without Skins, and keep better 


in a Pot ; add the Yolks of Eggs, when you | 


uſe them. Norfolk Links are only fat and 
lean Pork, more groſly cut; and the Sea- 
ſoning, pepper, Salt, and a large Quantity 
of _— thred Email, iran 17 in ne Skins. 

| To 
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of the Gammon on tha Inſide of the Flitch, 


cut ſome of the Fat off the End of the Chine, 


and beat Fat and Lean together very ſmall ; 


ſeaſon it with Pepper, Salt, Mace, and N ut⸗ 


meg; tie the Meat, 8 beat and ſeaſon'd, 


in a wet clean Cloth; lay it, into the Shape 5 
you would have it, in the Cloth, and cut 


ſome long Slips of the Chine-Fat, to mix and 


lay between every Layer of the beaten Meat; 3 


when tis thus laid round, and in Order, die 
it up hard, and lay a heavy Weight, to preſs 


A KE two Buttock- Pieces, or Reating- | 
Pieces of Pork, tis what Lean is cut 


SP 


it yery hard and cloſe, for three or four 


Hours: Make your Pie, and when you have 


laid in the Meat, lay half a Pound of Butter 


over the Meat: : Juſt as you ſet it into the 


Oven, pour in a quarter of a Pint of Claret. 


| When you draw it, if r find 1 It Cary, pour 
in melted Butter.. | 


Scotch Collops, a wery good Way. 
AKE a Fillet of Veal, cut away the out- 


fide Skin, and cut it out in thin Collops, 
with the Grain, hack them with the Back of 
your Knife, lard ſome of them with Bacon, 
and ſeaſon all of them with Salt, Nutmeg, 
and Thyme, e and a little Savory; 
; C 2 161 
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ſhted all the Herbs very ſmall, then them 


in a good Quantity of clarify*d Butter, till 
they look of a fine Yellow ; take care the 


are not burnt black; when they are ſo done, 


lay them before the Fire to dratn ; pour the 
Butter they were fry'd in, from the Gravy ; 


and put to the Grayy three Anchoyies, a little 
ftrong Beef-broth, a little Oiſter-liquor, an 


Oiſtets, with a quarter of a Pint of Claret ; let 
your Oiſters ſew thus, till they are enough, 
then ſhake in five or ſix Ounces of Butter; 
rub the Pan firſt with Shallot, put in the Volks 
of three Eggs, and take care to ſtir or ſhake it 
conſtantly, for fear of curdling : Juſt before 
you pour it out, ſqueeze in the Juice of a 


Lemon, and pour it over the Collops : You 


muſt haye Forc'd-meat Balls, and Muſhrooms, 


and ſome fry'd G, with ſlic'd Tano, 
for Garniſh. 


0 To Stew Oiſters. | 


AKE a Quart of Oiſters, and clear them 
well from Bits of Shells and Droſs in 


their own Liquor; then ſtrain that Liquor, 
and put to it a large Blade of Mace, a ſmall 


Nutmeg flic'd, and a little Salt; let your 
Oiſters boil in this Liquor, and ſcum them 


clean; when they are near enough, put to 
tem ſome Parfly ſhred fine, and a little 
; en * * it; alſo ſhred fine the 


Yolks 
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 Yolks of four Eggs, and near half a Pound 


of Butter: Shake i it conſtantly, 


+ - os make Lobſter- Pies. 


7 HE N your Lobſters are boil'd, take 
them clean out of the Shells, flice the 


Tails and Claws thin; ſeaſon. them with 
Pepper, and a little Mace and N utmeg beat 
fine; take the Bodies with ſome Oiſters ſhred, 
- mix it up with a little Onion fine ſhred, a lit 
tle Parſly fine ſhred, and a little grated Bread, 


and ſeaſon it as the tei; then take the 


Volks of raw Eggs, to roll it up in Balls; 


lay all into the Pie, with Butter at Bottom 


and Top of the Fiſh ; when it comes out of 
the Oven, pour in a Sauce of ſtrong Gravy, 


Oiſter-liquor, and White-wine, thicken'd 


5 with the Volk of an Egg: Th is to eat hot. 


To Boll a Turkey, or any Fowl, with 
Oiſter Sauce. 


. WW ASH your Oiſters very clean in their 


own Liquor, which Liquor you muſt. 
then ftrain out into a clean Sauce · pan; put 


in your Oiſters, with a Bundle of fweet 


Herbs, an Onion, ſome Mace, whole Pepper, 


and a Bit of Lemon Peel; Then take fifteen, 


if large, of theſe Oiſters, with a little grated 
Bread, twice as much Beef - ſuet, ſhred ſmall, 
the Lolks of four hard Eggs, two An- 
ho: S 7 _ - chown 
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chovies, a very little Onion fine-ſhred, Salt, 
Pepper, Nutmeg, Thyme, and Winter- ſavo- 
ry; ſhred all together very fine, and mix 
it up with a Volk of raw Egg; ſtuff the 
Turkey, or Fowls under the Skin on the 
Breaſt; while they boil, ſet your Oiſters, 
for the Sauce, to ſtew very gently over the 
Fire; when they are almoſt enough, take 
them out, and put in a quarter of à Pint of 
White-wine, and half a Pint of ſtrong Gravy, 
with an Anchovy, Herbs, and Spice, firſt 
boil'd in, and ſtrain d clean out of the Gravy ; 
when all this is boil'd together, put in as 
much Butter as will make it thick, and well 
taſted, twill take near a Pound to a Quart of 
Oiſters : If you find it ſo thin as to part, mix 
a little Flour in a Bit of the Butter, then throw 
in your Oiſters again, the Juice of a Lemon, 
and ſome ſhred Parſly, to look green : Pour 
it over the Fowl ; wa garniſh with Oiſters 
and Lemon. 


To make Weſiphalia-Hams ; abſolutely 
 , the beſt Way to do thom. | 


Our. your Leg of fat large Pork, as like 
Da right Ham as you can (black Hogs 
make the beſt) ; hang it up two Days, then 
beat it very well on the fleſhy Side with a 
Rolling- pin; ; Tub in an Ounce of Salt- petre 

(finely beaten); in every Place, fo ler it lie a 
Day my 8 Bight 1 N take an Ounce of 
IR * beaten 


1 
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beaten Salt-prunel, with two large Handfuls 


of common Salt, and a Handful of Bay-Aalt, 
a Pound of coarſe Sugar ; mix all theſe to- 
gether, and warm them thorough-hot in a 
Sten-pan, but be fure not to melt it, and 
while tis hot, rub it all over the Ham ver 

well, with two large Handfuls more of Salt; 
thus et i it lie, till it melts to Brine, then turn 
it every Day twice, and baſte it with that 


Brine, for three Weeks together: Dry it as 


Bacon. 


Note, That your Handfuls of common 
Salt be very large. 


To Pot Neats-Tongues, a better Way 


than Drying them. 


PICKLE them red, as you do to dry; 


and when you think: them ſalt enough 


to dry, boil them very tender; take them 


up, and peel-them, and rub them with Pep- 
per, Cloves, and Mace, all over; then turn 
them round into a Pot to bake : Lay them 
in ſingle Pots on their Side; you muſt cut 
off the Root as well as the Skin, and cover 


them with Butter: Bake them with brown 


Bread; when they come out of the Oven, 
pour out the Gravy, and let the ſame Butter 8 


ſerve, when clear'd ; if there is not eee 
: add more clarify d. ee 


8 | | 
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To Pot Salmon , as at Newcaſtle; 


FAK E Side of Salmon, ſcale and nf 
it very well and clean; but don't wah 
it; falt it very well, and let it lie till the Salt 
be melted, and drain'd from i it; then ſeaſon 
it with beat Mace, and Cloves, and whole 
Pepper ; lay in three or four Bay- leaves, and 
cover it all over with Butter: When tis well 

bak'd, take it out, and let it drain from the 

; Gravy ; then put it into your Pot to keep, 
and, when cold, cover it with clarify'd But- 


ter. 'Thus you may do Carp, Tench, 92 
or any firm F iſh. 


{1 


To a Pickle 8 call 4 Cay each.) 


| UT your Mackarel into round Fiecea, 
US and divide one into five or ſix Pieces: To 
; fix large Mackarel you may-take one Ounce 
of beaten Pepper, three. large Nutmegs, a 
= little Mace, and a Handful of Salt; mix your 
1 Salt and beaten Spice together, and make two 
or three Holes in each Piece, and thruſt the 
Seaſoning into thoſe Holes with your Finger; 
6 . Tub the Pieces all over with the Seaſoning ; 
S fry them brown in Oil, and let them ſtand, 
| till they are cold; then put them into Vinegar, 
and cover them with Oil. They will keep, 
yell noma} 4 great while, and are n 


Cious. ä | 


to bind it on, ſpr 


\ 


' To Stow a __ of Beet. 


1 boil it more than half enough, 
then take it off the Fire, and peel the 


Skin off the Top; have ready ſome Pepper, 


beaten Mace, grated Nutmeg, Salt, red 


Thyme, Savory, Marjoram, and Parſly; 


Ruff it in large Holes thro' the Fat ; lay che 


reſt of the 3 all over the Top; and 


or two Eggs. Be ſure to ſave the Gravy 
that runs out in ſtuffing, to which add a Pint 


of Claret, and ſome Vinegar ; put it in a 
deep Pan that will not be too big, but let the 


Liquor come up to the Top: Bake it two 


Hours; and when you put it in a clean 


+ Diſh, pour the Gravy and Wine it Was bd 
in, all over. 


To make 4 gud Ford-Mex for = ; 


Uſe. 


AKE a Pound of Veal, and full its - 


Weight in Beef-ſuet, a Bit of Bacon ; 


. red all together, beat it in a Mortar very 
fine; then ſeaſon it with ſweet Herbs, Pep- 


per, Salt, Cloves, Mace, and Nutmegs; and 


when you roll it up to fry, add the Yolks of 


two or three Eggs, to bind it. You may add 


Oiſters or ä on RN W 


wy 


over it the Volk of one | 
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To Pot Lamprey. 


GEASON y your Fiſh with 3 Salt, 

and Nutmeg, a large Onion ftuck with 
Cloves, three Spoonfuls of Claret ; cover it 
with Butter, and bake it; when tis enough, 
take it out, and ſtrain it from the Liquor 3 
pour off the clear Butter, and add to it as 
much more as will cover the Fiſh, in a Pan 
fit to keep it, and bring to Table. Remem- 


ber always to clarify all the Butter Jou Pour 


over potted things. 


A Weſtphalia-Ham Pie. 


BY L your Ham as tender as you uſually 
do to eat when 'tis cold; bone and skin 

; ſeaſon it with Pepper, Cioves, and Mace 
Wk: put it into very good Cruſt, or into 
a Diſh cover d over with Paſty-cruft. * Before 
you lid it, lay in Butter; and when it comes 
out of the Oven, put in clarify 8 Butter. 
Tis good either hot or cold. 


To Pickle Codlins, like Mangoe. 


AK E a Brine of Salt and Water, ſtrong 
* enough to bear an Egg, into which put 


half an hundred of the faireſt and largeſt . | 


Codlins you can get; they muſt be full 
grown, but not full ripe; let them lie in 


chis 
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this Brine nine or ten Days, ſhifting the 
Pickle eyery other Day, then dry them, and 
very cal fully ſcoop out the Core: Take out 
the Stalk {0 Wee as that it may fit in again; 
and you may leave the Eye in, if you don't 
put your Scoop quite thro'; fill it, in the 
Ska; of the Core, with Ginger flic'd thin, 
and cut ſhort, a Cloye of Garlick, and whole 


Muſtard- ſeed, as much as it will hold: Put 


in the Piece, and tie it up tight. Make your 
Pickle of as much White-wine Vinegar as 


will cover them, with flic'd Ginger, Cloves 


of Garlick, and whole Muſtard-ſeed : Pour 
this Pickle boiling-hot upon them every 


other Day, for a Fortnight or three Weeks. 


Stone Jars are beſt for all Sorts of Pickles. 


And this is as good a way as any for a mid- 
ling large Cucumber ; only don't cut them to 
put the Garlick and Muſtard-ſeed in; for they 


keep much longer, and eat much criſper, * 
you let them be whole. But neither Cu- 
eumbers, Peaches, nor Melons, are comparable 


to N for i imitating the Tight Mangoe., 


To Pickle Wallnuts. 2 


AKE a hundred of the large FB 


Wallnuts, at the Beginning of Fuly, be- 


fore they have a hard Shell; juſt ſcald them, 
that the firſt Skin = nd rub off; then tho 


them into Water and Salt for nine or ten 


Days, 


- 
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Days, ſhifting them every other Day, and 
keep them cloſe cover'd from the Air; then 
dry them; and make your Pickle of two 
Quarts of White-wine Vinegar, Long Pep- 
per, Black Pepper, and Ginger, of each one 
Qunce ; Cloyes, Mace, and Nutmegs, of 
each half an Ounce ; beat the Spice, and 
with it a large Spoonful of Muſtard-ſeed ; 
ſtrew this between every Layer of Wallnuts, 
and pour ow Liquor boiling-hot upon them 
three or four times, or oftener, if you ſee 
Occaſion : Be ſure to keep them cloſe ſtopp d. 
A Spoonful of this Pickle is good in Fiſh, or 
any ſavoury Sauce. Three or four Cloves 
: Garlick do well, if you do not diſlike the 
aſte. e i 


To Pickle Muſhrooms, 


(RATHER the ſmalleſt Buttons, cat off 
A the Bottom of the Stalk, and throw 
them into Water and Salt ; then rub them 
with a coarſe Cloth or Flannel yery clean, 
and throw them into another Pan of clean 
Water: Boil them in Milk and Water; take 
them gut upon a clean Cloth : When. they 
are dry, put them into Glaſſes, with white 
Pepper-corns, and a good Quantity of Mace; 
make your Pickle of half White-wine, and 
Half good ſharp White-wine Vinegar ; many 
put it to the Muſhrooms unboil'd : If you 
boil it, you muſt let it ſtand to be cold, A 
ore 
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fore you pour it to the Muſhrooms. Pour 


good Oil on the Top of the Pickle: it keeps 


them beſt; and put them in as ſmall Glaſſes 


as you can, becauſe they ſoon decay, when 


they haxe taken Air. 
To Pickle Neats-Tongues, very renal 


L AY your Tongues twelve Days in com- 


mon Salt, and Salt- petre, then boil them 
very tender, and blanch them; cut off the 
Root, and lay them into a Pot, and pour 
over them a Pickle made of good White-wine 
Vinegar, which you muſt boil up with Pep- 
per, Cloves, Mace, and a little Ginger; when 


tis ready to take off the Fire, throw in a 


Piece of Lemon Peel, and three or four Bay- 


leaves; put it not to the Tongues till cool; 
tie them cloſe from the Air. A little of the 8 
Pickle, wn good Oil, is their Sauce. 


Jo Pickle Pidgeons. 


B N E them neatly, and ſeaſon them a 


with Salt, Pepper, Cloyes, and Mace; 


few them up at the Back, and tie the Neck 
and Rump; boil them in two Quarts of Wa- 
ter, a Pint of White-wine, and as much 
White-wine Vinegar ; put into it a ſmall 


Faggot of {ſweet Herbs, and a Bit of Lemon 


Peel. When the Pidgeons are enough, take 
them off the Fite : When they are out, boil | 


and 
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and ſcum the Pickle very clean; 5 Pour, it not 


to the Pidgeons, till ? tis cold. ; 


To Pickle Smelts. 


GY and waſh them clean, then lay 
them in Rows, and put Pepper, Nut- 
meg, Cloves, Mace, and Salt, between every 
Layer of Fiſh, and four or five Bay-leaves, 
wder'd Cochineal, and Petre-ſalt, beat 
and mix'd with the Spice: Boil (as much as 
will cover them) good Red-wine Vinegar, 
and put to them when cold. They . 
Anchovies. 2 | 


2 0 Pickl Oi ſters. 


Be = AKE a Peck of very large Oiſters 
when carefully open'd without cutting, 
waſh them three or four times in their own 
Liquor; ſtrain the Liquor, and put that into 
a Skillet : When it boils, put in your Oiſters, 
with half an Ounce of White Pepper, and 
five or ſix Blades of Mace : Let them boil, 
till they begin to ſhrivel up; then take 
them out of the Liquor, and cover them 
cloſe, while the Spice and Liquor boil a 
quarter of an Hour longer; then pour it on 
the Oiſters ; and always Keep them as much 
from the Air as 90 dae to ben mes Co- 
lour. 6 * 


An 
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An Apple- Pudding to Bake, very good. 
1 twelye fair large Pippins, coddle 


them over the Fire very ſlowly, that 
they do not crack; when they are ſoft, peel 
and core them, and pulp them through a 


Cullender: Add to this three Spoonfuls of 


Orange- flower Water, ten Eggs well beat 
and ftrain'd, half a Pound of very good 
Butter melted; make it very ſweet, the 
Apples require it: Add candy d Orange, 


Lemon, or Citron Peel: Put a Sheet of 


Puff- paſte into a Diſh, and pour in your 
Pudding ; bake it with Care : i is done in 
balf an Hour, 


The be Orange-Pudding that ever 
aas taſted. | 


P AR E the yellow Rind of two fair Seville 


| Oranges, ſo very thin, that no Part of 
the White comes with it; ſhred and beat it 


extremely ſmall in a large Stone Mortar; 


add to it, when very fine, half a Pound of 
Butter, half a Pound of Sugar, and the Volks 

of ſixteen Eggs; beat all together in the Mor- 
tar, till *tis all of a Colour; then pour it into 
your Diſh in which you have laid a Sheet of 


Puff-paſte. I think grating the Peel ſaves 


Trouble, and does it finer we thinner, than 


you 
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you can ſhred, or beat it : But you muſt beat 


up the Butter and Sugar With it, and the Eggs 
with all, to mix them well. 


4 Rice Pudding. 


Flour; mix it, by Degrees, with three 


Pints of Milk, and thicken it over the Fire 


with Care, for fear of burning, till "tis like 
a Haſty-pudding ; ; when tis ſo thick, pour 


it out, and let it ſtand to cool: Put to it nine 


Eggs, (but half the Whites) three or four 
Spoonfuls of Orange- flower Water: Melt al- 
moſt a Pound of good Butter, and ſweeten it 
to your Taſte. Add Sweet meats, if 22275 
pleaſe. | 


5 White Hoge Puddings N 


TAKE = a Quart of Cream, and fourteen 
Eggs, (only half the Whites) beat them 
but a lite; and when the Cream boils, put 
in the Eggs ; keep them ſtirring on a gentle 


Fire, till *tis all a thick Curd: After tis al 
moſt cold, put to it a Pound of grated white 
Bread, two Pounds of Suet ſhred very fine, 
two Nutmegs grated; ſome Citron cut ſmall, 
half a Pound of Almonds beat ſmall, with 


Orange-flower Water, Salt, and Sugar to 


your Taſte : To this you may put three 
VE : Quarter 


IN D, or beat half a Pound of Rice to 
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quarters of 4 Pint of Cream, when you go to 
filling. | „ | 
A Neats-Foot Pudding; 5 

TAKE to a Pound of Nehts-foot finely 

ſhred, three quarters of a Pound of Suet 
ſhred as ſmall, a whole Nutmeg grated, can- 
dy'd Orange minc'd, ſome Salt, and ſome 
Currants, a little grated Bread, and ſeyen 
Eggs (leave out half the Whites); flour the 
Bag, and let it boil two Hours and a half at 
| leaſt. The Sauce is Sack, Sugar and Butter 
melted. 


Cuſtards, wery good. 
OIL a Quart of Cream, then ſweeten it 
with fine powder'd Sugar; beat eight 
Volks of Eggs, with two Spoonfuls of Orange- 
flower Water; ſtir this in the Cream, and 
ſtrain all thro' a Sieve : Fill your Cups or 
Cruſt, and bake them with Care. | 


B 
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Orange Cheeſe-Cakes, very good. 


LANCH half a Pound of ſound Sweet 
Almonds, beat them very fine, with two 
Spoonfuls of Orange-flower Water, half a 
Pound of Sugar beat and ſifted, three quarters 
Jof a Pound of melted Butter: Put to the 
reſt, when almoſt cold, eight Eggs, leave- 
I : 


ing 
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ing out half the Whites; beat and ftrain | 
them: Boil the Peel of a Seville Orange, till 
the Bitterneſs 1s out, beat it fine, and mix it | 


with the reſt ; put it into very light Cruſt: 


"Tis an incomparable Cheeſe- cake without the | 


Orange. 


Anather Cheeſe- cake, without C ard, | 


very good, 


TAN a Quart of Cream, and ſeven . 
Eggs, Yolks and Whites; beat three 
of the Eggs, and put as much Rice- flour to 


them, as will make them thick as a Paſte ; 


then put in the other four Eggs, being a little 3 
beaten, and ſtir all well together; ſet on 
your Cream to boil, and put in your Eggs 4 
and Rice, ſtirring it all the time, till *tis a 


pretty thick Curd: When tis cold, ſeaſon one 
Part with a Spoonful or two of Sack, Nut- 
meg, Sugar, and Currants ; and the other 


with Orange-flower Water, Ambergreeſe, | 
and Sugar: Put them in a very good Cruſt : i 


A little Time bakes them. 


A good Cheeſe- cake, with Curd. 


＋ O a Pound and half of Cheeſe-curd, put 
ten Ounces of Butter; beat both in a 
Mortaf, till all looks like Butter; then add 
a quarter of a Pound of Almonds, beat with 
ee Water; a Pound of Sugar, 
eight 
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eight Eggs, half the Whites, a little beaten 
Mace, and a little Cream, beat all together: 


A quarter of an Hour bakes them in Puff 
cruſt, and in a quick Oven. | 


Pi Cream Pan-cakes, cal 'd a Quire 
of Paper. J 


TAKE to a Pint of Cream, eight Eggs, 
leaving out two Whites, three Spoon- 
fals of fine Flour, three Spoonfuls of Sack, 

ard one Spoonful of Orange: flower Water, 
a little Sugar, a grated Nutmeg, and a quar- 
ter of a Pound of Butter, melted in thgCream ; 

mingle all well together, mixing t e Flour 
with a little. Cream at firſt, that it may be 


Y - ſmooth : Butter your. Pan for the firſt Pan- 
cake, and let them run as thin as you can 
1c poſſibly, to be whole; when one Side is co- 


t- bour'd, tis enough; take them carefully 

| out of the Pan, and ſtrew ſome fine-ſifted Su- 

ſe. gar between each; lay them as, even on each 

+ . other as you can: This Quantity will make 
WF cyecnty. 


T Mm. Almond - Pudding 

IDEAT half a Pound of good ſweet Al- 
monds, with Orange-flower Water, gra- 
dd ted Biskets, three or four, as they are for 
Size, half a Pound of Butter, and four large 


w. 3 Spoonfuls of Sack, eight. "w leaying out 
cht D a balf 
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half the Whites, and a Quart of Cream, with 
Sugar to your Taſte ; put a Puff- paſte at the 
Bottom of the Diſh ; and garniſh the Edge 
with Paſte ; ſo pour it in, and bake it: 'Thoſe 


that love not Orange-flower Water, may put 
a grated Nutmeg inſtead of it, and beat the 


Almonds with fair Water, for fear of oiling. 


Orange-Pudding. 


T 


gredients look all alike. 
A Cuſtard Sack-Poſſet. 


AKE three fair Oranges, cut them, and 5 
tqueeze off the Juice into a clean Pan ; | 
boil the Peels in two or three Waters, till | 
the Bitterneſs is off ; then pick out the Pulp | 
and Strings, and beat the Peel very fine in 
your Mortar, with Orange-flower Water, 
then mix it up with the fſtrain'd Juice; add | 
to it nine Eggs, leaving out four Whites, 
| half a Pound of Butter, and Sugar to your 
Taſte; put a Puft-paſte at the Bottom of the 
Diſh, and garniſh the Edge of the Diſh with 
Paſte : Some People only grate in the Peels | 
raw, and leaye out the Juice ; but I think | 
the above- written way is the moſt grateful } 
and pleaſant. Note, You muſt beat all in 
the Mortar, a full Hour at leaſt, till the In- | 
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AKE a Quart of Cream, boil it, and 


ſeaſon it well with Sugar ; then take | 
ten Eggs, with two Whites, beaten very | 
f | well, 
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well, ftrain them to half a Pint of Sack, ſtir 
the Eggs and Sack with Care over the Fi ire, 

till 'tis very hot; then pour in the Cream, 
holding it very high, and ſtir all very well 
together; cover it cloſe, and ſet it over a 


; ; | Kettle of Water, till 'tis come as thick and 


ſmooth as a Cuſtard : Tis by much the beſt 
Sort of Poſſet that 1 is made, 


| Cheeſe-Curd Pudding. 


AK E the Curd of a Gallon of new 
Milk, drain'd from the Whey, beat it 

very well in a Mortar, with half a Pound of 
Butter; then take ſix Eggs, but three of the 


1 Whites, beat them very well, and ſtrain them 


to the Curd; two grated Naples Biskets, or 
= 2 Half-penny Loaf, if they cannot be had, 
Vith half a Pint of F lour ; mix all theſe to- 
gether, and ſweeten it to your Palate : But- 
ter your Patty-pans very well, fill, and bake 
them ; let not the Oven be too hot turn 
them out, and pour over them Sack, Sugar, 
and Butter melted very thick ; cut Slips of 
| candy'd Orange Peel, or Citron, to ſtick up 
in them; and lice blanch'd Almonds for 
thoſe that have not Sweet-meats, . 
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4 very Tay Tanky. 


TAKE a Pint of Milk, and a Pint of 
1 Cream, about a Pint of Juice of Spi- 
nage, which muſt be well dryd aſter waſh- 
ing, before you ſtamp it; ſtrain it, and pour 
it in; beat fifteen Eggs, with a little Salt, 
leave out eight Whites, ſtrain them into the 
ether things, put in near a Pint of grated 
Bread or Bisket ; grate in a whole large Nut- 
meg, and as much Sugar as will make it very 


ſweet ; thicken it over the Fire as thick as a 


Haſty-pudding; 3 Put it into a butter'd Diſh, 
and a cool Oven: Half : an Hour bakes it. 


To 3 Hogs-Puddings 


T- AKE the Hog's Tongue, and ſome. of JF 
the Lights, with a Piece of Liver; 
When all is bor tender, grate the Liver, 


and chop the Tongue and Lights very ſmall; 


put this to a Gallon of grated Bread, three 1 
Pounds of Currants, Mace, Cinnamon, Nut- 
meg, Salt, and Sugar; nine Eggs, leave 
out four Whites, three Pounds of Suet finely 
ſhred: Wet it with the Top of the Liquor | 
you boil'd your Meat in; it muſt not be too 


limber: When tis ready, fill your Skins. 


Liyer- | 
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Liver- Puddings, very good. 


TAKE the Crumb of a Two-penny white - 


Loaf grated, a Pound of Marrow, or 
freſh Beef. ſuet, ſo finely ſhred as to go thro? 


a Cullender ; take a Pound of Hogs Liver 


boil'd, grate and ſift that very fine; boil a 


Quart of Cream with a Blade of Mace, and 


ſweeten it; grate a Nutmeg, and put it to 


3 the reſt ; beat up fix Eggs with the Whites, 
WF - 3 little Salt, and a Spoonful of Orange 
Water; mix all together, and fill your Skins : 


If you like Currants, you muſt N them 
before they go in. | 


A Sagoe-Pudding. 


1 T3 half a pound of Sagoe, and waſh 


it well in three or four hot Waters, then 


put to it a Quart of new Milk, and let it boil 


together, till thick as a Haſty- pudding; 5. ſtir 


it carefully, for tis apt to burn; put in a 


Stick of Cinnamon, when you ſer it on the 


Fire; when 'tis boil'd, take it out: Before 
you pour it out, ſtir in near half a Pound of | 


Butter, beat nine Eggs, with four Spoonfuls 
of Sack, leave out four Whites, . ſtir all to- 


Pr ſweeten it to your Taſte, and put in 


a of a Pound of plump d Currants; 
D 4 lay 
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lay a Sheet of Puff- paſte under, and to gar- 
niſh the Brim. 


To Stew Golden-Pippins, a very good 
ah ' Way: of 55, 


© them, and nicely ſcoop out the 
Core, with a very ſmall Scoop : throw 


them into Water, to preſerve their Colour; { 
to a Pound of Pippins thus prepar'd, take 


half a Pound of double-refin'd Sugar, and 
one Pint of Water ; boil and ſcum the Syrup, 


before you put in the Pippins; when the 


Pippins are in, let them boil apace, to make 
them clear, and when they are ſo, put in a a 
Bit of Lemon Peel, and the Juice of Lemon 


to your Taſte. 


Harts-Horn, or Calf Foot 3, the 


beſt May. 


: RAKE to half a Pound of good Harts- 


horn, three Quarts of fair Water, let it b 


| boil very ſlowly, till above one Quart be | 


conſum'd ; if you cannot get Harts-horn, i 


one Sect of Calf 's-feet will make more in 


Quantity, and taſte almoſt as well ; the Look, 


with Care, will be the ſame ; ſtrain this Li- L 


quor, and let it ſtand to cool ; the ſtronger 


you make your Jelly, the more Ingredients' 4 


you may uſe ; to make it palatable, when | 
it is ſettled, as it will be the next Day, t take | 
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off what is clear of the Harts-horn, and of 
the Calf 's. foot Jelly; you muſt take off the 
Fat from the Top, as well as leave the Droſs 
at the Bottom; to theſe two Quarts of ſtrong 


jelly, you may put a Pint of Rheniſh, and 
ga quarter of a Pint of Canary; beat up the 


Whites of five Eggs to a Froth ; ſtir all to- 
gether with Sugar, to make it very ſweet ; 
5 mix it well, and ſet it on the Fire, and ſtir it 
till it melts and curdles; then put in the Juice 
] of five large Lemons, and a Bit of the Peel; 
„ let this boil up, then pour it thro? your Jel- 
© | ly-bag, and paſs the firſt Quart or two, over 
© and over again, till 'tis perfectly fine. 

R NE" | ts 

n 


To make Almondnet, or White Jelly. 


* 


RBLANCH half a Pound of Almonds, -' 
and beat them very fine, with a little 
Orange-flower Water, juſt enough to keep 


s- & them from oiling ; when they are pounded . 
it | as ſmall as 'tis poſſible to do them, mix them 3 
be | up with ſome of your Jelly, that is not᷑ fo | 
n, much weaken'd with Wine and Lemon; this — 


will colour a Pint and half of the Jelly; 5 
paſs this through a very fine Hair-Sieve _ 
very often, and ſtir it till it grows thick, 


cr, that the Colour of the Almond may not 
ats WF ſettle to the Bottom; pour it into pretty 
en ſhap'd Glaſſes, that it may look handſome, 
ke when turn'd out upon China Plates, This 


Jelly 
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Jelly muſt be made very good taſted, tho? 
you may abate a little of the Wine, and Juice 
of Lemon, becauſe the Almonds ſupply that 
Want ; and then being ſery'd out of the 
Glaſſes, it wants Strength. . 


Lemon-Cream, the veſt Way. 


TAKE three ſmooth fair Lemons, pare 
them, and ſqueeze out the Juice; cut 
the Peel in ſmall Pieces, and put it to the 
Juice; for two or three Hours, cover it cloſe; 
and when it taſtes of the Peel, add to it the 
Whites of four Eggs, and the Volks of two; : 
beat this well with two Spoonfuls of Orange- 
flower Water; then put all theſe to a Pint of 
fair Water, ſtrain it, and ſweeten it with 
double-refin'd Sugar; ſet it over a gentle 
Fire, and ſtir it carefully, till 'tis as thick as 
Cream: Put it into your Jelly-Glaſſes. : 


To make Black-Caps, the beſt Way. 


TAKE a dozen and half of very large 
E French Pippins, or Golden-Reinettes ; 
cut them in half, and lay them with the fat 
Side down to the Mazarine, which muſt be 
large; lay them ſingle, as cloſe by each other 
as they can lie; ſqueeze a large Lemon into 
two Spoonfuls of Oranges flower Water, and 
pour over them; ſhred Lemon Peel very fine, 
and ſhake between ; and grate double-refin'd 
Sugar 
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Sugar all over them; put them into a 
quick Oven, and they are done in halt” an 
Hour, 


Almond-Cream. - 


TAX half a Pound of good Almond 
blanch and beat them very fine, with 
Orange- flower Water; take a Quart of Cream 
boil'd, cool'd, and ſweeten'd; put the Al- 
monds into it, and when they are mix'd, 
ſtrain it thro* a Canvas, then ſtir it over the 


Fire, till it thickens, and pour it into Glaſſes; 


if you love it richly peru, put in a Grain 
of Ambergreeſe. 
3 

To make Orange- Cream. 


TAX E four Oranges, and grate the Peels 


into a Pint of Water ; then ſqueeze the 
Juice into the Water ; heas the Yolks of four 
Eggs very well, 128. put into the Water; 


ſweeten it very well with double-refin'd "hg 
gar; preſs all hard thro a ſtrong Strainer ; 


fet in on the Fire, and ſtir it carefully all one 
way, till tis as thick as Cream; ; men pour it 
into your Glaſſes, 


— 


A very Rich Alipbad-Cream) 2 oY 


N a very ſtrong Jelly of Harts- 
horn; and that it may be ſo, put half a 
Pound of good 9 to a Quart and 

half 


3 


1 
1 
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: 
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half a Pint of Water; let it boil away near 
half; ſtrain it off thro' a Jelly-bag ; then 
have ready, beaten to a very fine Paſte, ſix 
Ounces of Almonds, which muſt be carefully 
beat with one Spoonful of good Orange- flower 
Water, with ſix or eight Spoonfuls of very 


thick ſweet Cream; then take near as much | 


Cream as you have Jelly, and put both into : 
a Skellet, and ſtrain in your Almonds ; 
ſweeten it to your Taſte with double-refin'd | 


Sugar; ſet it over the Fire, and tir it with | 


Care conſtantly, till *tis ready to boil ; ſo | 


take it off, and keep it ſtirring, till 'tis near | 
eold; then pour it into narrow-bottom'd | 


Drinking-glaſſes, in which let it ſtand a 
whole Day: When you would turn it out, 
put your Glaſſes into warm Water for a Mi- 


nute, and *twill turn out like a Sugar-loaf. 


This is call'd Steeple-Cream, 


To make Orange-Poflet. 


GQUEEZE the Juice of two Seville || 
Oranges, and one Lemon, into a China 


Baſon, that holds about a Quart ; ſweeten 


thts Juice, like a Syrup, with double-refin'd 
Sngar, put to it two Spoonfuls of Orange- 


flower Water, and ſtrain it thro” a fine Sieve ; 
\ boil a large Pint of thick Cream, with ſome 
of the Orange Peel in it cut thin: When 'tis 


pretty cool, pour it into the Baſon of Juice 


: through a Funnel, which muſt be held as 


high 


! YO --. 'p 


© I feuwe 


pry 
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high as you can from the Baſon : It muſt 
ſtand a Day before you ule it. When it goes 


to Table, ſtick Slips of candy'd Orange, Le- 
mon, and Citron Peel on the Top. 


Piſtachia-Cream, very good. 


AK E an Ounce of the Kernels of Pi- 
flachia Nut, beat them ſmall with two 
Spoonfuls of Orange-flower Water, and four 
Volks of Eggs; boil a Quart of Cream, and 
mix all together: When the Cream is ſo cool 
it will not curdle the Eggs, thicken it over 


the Fire with great Care, and put it into your 
Glaſſes. 


To make By d Cream. 


15 KE a Quart of good new Cream, the 
Volks of ſeven Eggs, a Bit of Lemon 
Pecl, a grated Nutmeg, two Spoonfuls of 


Sack, as much Orange-flower Water: Butter 
' your 'Sauce-pan, and put it over the Fire; 
tir it all the while one way with a little white 


Whisk, and as you ſtir, ſtrew in Flour very 
lightly, till *tis thick and ſmooth; then ris 
boil'd enough, and may be pour'd out upon 
a Cheeſe-plate or Mazarine ; ſpread it with 
a Knife exactly even, about half an Inch 
thick, then cut it in Diamond-ſquares, and 
fry it in a Pan full of boiling ſxeet Suet. 


To 
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— 
on — 


9 res {1 make a very good Barley-Gruel. 


O® three Ounces of Pearl-barley make a N 
Quart of Barley- water; ſhift it once or 


twice, if tis not white; put to it four Ounces E 
of Currants clean pick'd and waſh'd ; when | 


they are plump'd, pour the Gruel out to cool 
a little, and beat up the Volks of three Eggs, 
and put into it, with half a Pint of White- 
wine, and half a Pint of new thick Cream, 
the Peel of a Lemon, and as much Sugar as 
you like; ſtir it gently over the Fire, till tis 
as thick AS Cream. *Tis a pretty wholeſome i 
Spoon- meat for Suppers. 


To make the Thick Square Cream- 


Cheeſe, as at Newport. 


| vs muſt get a Vat made a quarter and 
half high; the Bottom (nor Top) muſt 
not be faſten'd. in; it muſt be-four-ſquare, 
with Holes all over; then take two Quarts of 
good thick Cream, two Quarts of Stroakings, 
and a Gallon of new Milk ; ſet it with Run- | 
et, as for common Cheeſe : ; when 'tis come, 


take out the Curd with a China Saucer, and 


put it into the Vat; ſtrew a little clean dry 
Salt in two or three Places, as it is laid in; 


and: as the Curd ſinks, fill up the Vat, till 


all the Cheeſe is in; preſs it as other Cheeſe : 


Let it ſtand in the Vat two or three Days, 
till 


in Cookery, &. 63 


till all the Whey is out, and turn'd often, 


while tis in; ſalt it two Days : When you 
take it out, you,mult let it dry without rub- 


bing; and make it in May. If you deſire it 


exactly four-ſquare, let the Vat be full a 


quarter and half high, and the Square want 
an Inch of a quarter. | 


7 7 mabe a pretty Sort of klummeiy. 


PCI three large Handfuls of Oatmeal, 
ground ſmall, into two Quarts of fair 
Wa. ; let it ſteep a Day and Night; then 
pour off the clear Water, and put the ſame 
Quantity of freſh Water to it; ſtrain it thro? 
a fine Hair-ſieve, and boil it till tis as thick 


: Fas Haſty- pudding; J ſtir it all the while, that 


it may be extremely ſmooth: And when 


you firſt ſtrain it out, before you ſet it on the 


Fire, put in one Spoonful of Sugar, and two 
of good Orange-flower Water. When it 


boil'd enough, pour it into ſhallow Diſhes, 
for your Uſe. 


To make This bom Base Y. 


PYE a Pound, of Harts-horn Shavings to 
three Quarts of Spring- Water, boil it 
very gently over a ſoft Fire, till *tis con- 
ſum'd to one Quart; then ſtrain it thro” a fine 
+ Steve into your Baſon, and let it ſtand till 


cold; then zuſt melt it over the Fire, and put 


to 
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to it half a Pint of White- wine, a Pint of new 
thick Cream, and four Spoonfuls of Orange- 
flower Water; ſcald your Cream, and let it 
be cold, before you mix it with Wine and 
Jelly; put in double-refin'd Sugar to your 
Taſte, and then beat it all one way, for an 
Hour and an half at leaſt ; for if you are not 
thus careful in beating, 'twill neither mix, 


nor look to pleaſe you. Let the Cups you 


pour it into, be dipp'd in clean Water; for 
if they are dry, it will not turn out well: 

Keep it in the Cups a Day before you uſe it. 
When tis ſent to Table, you muſt turn it out, 
and ſtick it all over the Top with blanch'd 
Almonds cut in Slips. Eat it in Cream, or 
Wine, which you like beſt. 


A Whipp'd Syllabub, amines). 


TEE a Quart of Cream, and boil it, 
let it ſtand till 'tis cold; then take a 
Pint of White-wine; pare a Lemon thin, and 
ſteep the Peel in the Wine, two Hours before 
you uſe it; to this add the Juice of a Lemon, 
and as much Sugar as will 'make it very 
ſweet : Put all this together into a Baſon, 
and whisk it all one way, till *tis pretty 
thick: Fill your Glaſſes, and keep it a Day 
before you ule it; *twill keep good three or 
four Days. Let your Cream be full Mea- 
ſure, and your Wine rather leſs. If you like 
it perfum'd, put in a Grain or two of Am- 
— | Panada, 
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ral for a Sick or Weak Stomach. 
UT the Crumb of a Penny White-loaf 


both on the Fire' together, with a Blade of 
Mace: When *tis boil'd ſmooth, take it off 
the Fire, and put in a Bit of Lemon- peel, the 


„ „ / age IE 


to your Taſte. This is very nouriſhing, and 
never offends the Stomach. Some ſeaſon with 
: Butter and Sugar, adding Currants, which 
1 on fome Occaſions are proper; but the firſt 
r is the moſt grateful and innocent. 


To make Sagoe. 


2 

5 

* 
P 
* 


a carefully till tis thick; ſeaſon it with three . 
d poonfuls of Sack or White-wine, a Bit of 
e Lemon-peel, and the Juice of a Lemon. 


| dweeten it to your Taſte. 


To als Salep. 


P 


tis as thick as Chocolate, and ſeaſon it with 


Lemon and Sugar. *Tis good for Weak oz 
bee * w 
' 
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grated into a Quart of cold Water; ſet 


Juice of a Lemon, a Glaſs of Sack, and Sugar 


UT an Ounce of Sagoe to a Pint of 
Water, ſet it over the Fire, and ſtir it 


UT half an Ounce of Salep to a Pint of ü 
Water, ſet it oyer the Fire, and ſtir it till 


Roſe-Water; or Orange- flower Water, or 
Sack: If you like it better, a little Juice of 


1 
4 - - — — — Her; 
PTS — — 
— 
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To make Orange-Marmalade, very good. | 


TIN eighteen fair large Seville-Oranges, | | 
pare them very thin, then cut them in 
8 and ſave their Juice i in a clean Veſſel, 
and ſet it cover'd in a cool Place; put the half 
Oranges into Water for one N ight, then boil 
them very tender, ſhifting the Water till all 
the Bitterneſs is out, then dry them well and 


pick out the Seeds and Strings as nicely as 


you can; pound them fine, and to every] 
Pound of Pulp take a- Pound of double-re- 
fin'd Sugar; boil your Pulp and Sugar almoſt i 
to a Candy-height : When this is ready, you 
muſt take the Juice of fix Lemons, the Juice 
of all the Oranges, ſtrain it, and take its full | 


Weight in double-refin'd Sugar, all which 


pour into the Pulp and Sugar; and boil th 

whole pretty faſt *cill it will Jelly. Keep 

your Glaſſes coyer'd, and *twill be a laftingÞþ 

wholeſome Sweet-meat for any Uſe. If youſ 

would rather have it Jelly, add Pippin-Jelly, 

and leave out half the Juice of Orange and 
Lemon. 


Lemon-Cakes. 


AE E a Pound of double-refin'd Sugar, 
beat and ſift it very fine, wet it with 

Juice of Lemon, boil it almoſt to a Candy- 
height, then drop it on Plates; ſet it in: 
Wart Place, "till they wil IP off the Tho 
" 20G 
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They are grateful, and proper to quench 
Thirſt. Vou may ſhred the Peel very fine, 
and boil up with one half, if you like it: but 
add freſh Juice with that, or 'twill be too 
thick to aer neatly. 


Orange- Chips. 
4 C UT off the Peels of very fine Oranges, 


not too thin, boil them in a large quan- 
4% BY tity of Water, ſhifting them often, that they 
TY BY may not be bitter : When they are tender, 
te- dry them, and take their Weight in double- 
oſt BY refin'd Sugar; boil the Chips and Sugar, 
when wet, to a Candy, till the Sugar be 
almoſt conſumed : Lay them thin on Plates 
to dry. 


thei Jelly of Currants. 

oy 3 CY | | 
ing AKE your Currants, and ſtrip them 
you] from the Stal ks into a Gally-pot, which 
Hy, Pot you muſt put into a Kettle of Water 


over the Fire 'till they be enough; ſtrain 
them through a Flanel Jelly-bag, but don't 
ſqueeze it; add to the Liquor its Weight in 


ter of an Hour very gently then put it into 
Gases. | 


— 


E 2 Apri- 


Wy double-refin'd Sugar, boil both up fora quar= 
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Apricot-Chips. 

TA K E the Weight of the whole _ 
- cot in double-refin'd Sugar, then lice 
them the long-way, but don't pare them; 
boil your Sugar to a thin Candy, then put 
the Fruit in, and let them ſtand on the Fire 
till ſealding-hot; lay them thin on Plates, 


and ſet them in che Sun to dry, when they 
have lain one Night in the Liquor. 


7⁰ Preſerve Apricots 3 in Jelly. 
* O a Pound of Apricots, before they are 


ſtoned and pared, take a Pound and a | 


quarter of double-refin'd Sugar; ſtone and 
pare your Apricots, and have your Sugar 
finely beat; as you pare them, lay ſome Su- 


gar under and over them ; when the Sugar | 


1s pretty well melted, ſet chem on the Fire 
and boil them; keep ſome Sugar out to ſtrew 
on them in the boiling, to keep their Colour ; 
and as the Scum riſes, take it off very clean, 
and ſometimes turn them with the Ladle, as 
you ſee Occaſion: When they are tender, 1 
them into Glaſſes. Add to your Syrup, a 

quarter of a Pint of Pipin- liquor, and the 


Weight of it in Sugar, and let it boil a while; 


put it to your Apricots: Let your Fire 
be quick; for the ſooner any White-Sweet- 
meat 1s done, *twill look the better. You 
ET "OR . - may 
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may let the Liquor run through a Jelly-bag, 


if you wauld have it delicately clear. 


| Prawlings, or Fry 'd Almonds. 


gf & AK E a Pound of the beſt Fordan- 


Almonds, rub them very clean from the 
Duſt : Take their Weight in Loaf-Sugar, wet 
it with Orange-flower-Water, and boil it to 


a Syrup; then throw the Almonds into it, 


and boil them. to a Candy, conftantly ſtir- 
ing till they are dry; then put them into a 


Diſh, and take away the looſe Bits and Knobs 


which will be about them: Put the Almonds 
again into the Preſerving- pan, and ſet them 


on a ſlow Fire, till ſome of their Oil comes 


from them into the Bottom of the Pan, 


To Preſerve Orange-Flowers. | 


Stalks apart, boil the Flowers in clear 


Water *till they are tender; boil the little 
Oranges and Stalks alſo in ſeveral Waters, 
till the Bitterneſs be quite gone: To a Pound 


ICK the Flowers, and little Oranges and 


of Flowers take three Pounds, of double- 


refin'd Sugar, wet the Sugar with Water, 


and boil it to a Syrup; then drain the 


Flowers from their Water, and put them into 
the Syrup, boil them a . and put them 


into Glaſſes. 


9 He * 
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Cakes of Orange-Flowets. 


O a Pound of Flowers take five Pounds 
of double-refin'd Sugar; dip your Su- 
gar in Water, and lay it in the Preſerving- 
pan to melt; pick the out-ſide Leaves off, 
| boil the Flowers in Water 'till they are tender, 
and drain them well : While they boil, you 
muſt ſet your diffoly'd Sugar on the Fire, and 
boil it to thick Syrup, and be ſure to let it 
ſtand to be cold, before you put in your 
Orange- flowers; drop them nicely on Plates, 


in round Cakes, and dry them 1 in the hot Sun, 
Or a Stove. 


A very good Way t to make Gare of 
Roſes. 


JAKE a ſtrong Infufion of Red Roſes 
with Red-roſe Water, as much as you 


think will boil the Quantity you intend to 
make; then take the freſh Buds of Roſes, 
and clip off all the white and withered 
Leaves; and boil theſe Buds in the infuſed 
Liquor, as ſoft as may be, till they are very 
tender, and as red as they were at firſt ; 
then take them out, and weigh them, and 
put twice the Weight of double-refin'd Sugar, 


and boil it again, with the Sugar, as faft as 
can be, till it t Jellies when you take it out, | 


you Þ 
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you may add either Amber, Pearl, Coral, 
Gold, or Spirit of Vitriol ; theſe laſt Addi- 
tions, are as well made, "when tis uſed ; 
becauſe 'tis good for many Diſtempers, a 


they may be ſuited to the Occaſion. 


A Powder for Digeſtion. 


T AKE a very large Nutmeg, the ſame 
Weight in Mace, the ſame Weight in 


= Anniſeeds, ge the Weight of all the Ingre- 


dients of Angelica-ſeeds : bake all theſe in the 
middle of a ſmall brown Wheaten-Loaf, 
when 'tis enough take out the Spice and 
Seeds, and beat them to a very fine Powder, 
with Powder of Crab's-Eyes, and double- 
refin'd Sugar, of each a like Quantity, enough 
to make the Powder palatable ; take as much 
as will lie on a Shilling, after every Meal. 
I have known it wonderfully relieve a windy, 
ſoure, weaken'd Stomach; it muſt be conti- 
nued a Month or two, 


To Candy any ſort of Flowers. 


AKE the beſt treble refin'd Sugar you 
can get, break it in Lumps, dip them 
Piece by Piece in Water; put them in a Sil- 
ver Sauce- pan, or Baſon, melt them over the 
Fire; when it juſt boils, ſtrain it through a 
Muſlin, and ſet it on the Fire again, and let 
I boil, till it draws in Hairs, which you 
E A may 
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may ſee by holding up your Spoon ; then 
put in the Flowers, of any Sort, and ſet them 
in Cups or Glaſſes, and when 'tis of a hard 
Candy, break it in Lumps, and lay it as high 


as you pleaſe: Dry it in a Stoye, or the Sun, 


and twill look like Sugar-candy. 


T hick Ginger-Bread : 


A Pound and half of Flour, takes up one 

Pound of 'Treacle, almoſt as much Su- 
gar, an Ounce of beaten Ginger, two Ounces 
of Caraway-ſeeds, four Ounces of Citron, 
and Lemon- peel candy'd, the Volks of four 


Eggs; cut your Sweet-meats, mix all, and 


bake it in large Cakes, on Tin- plates. 


- Wafers. 


D R Y your Flour, and make it into a 
thick Batter with Cream, put in Mace 
very fine beat, a little Sugar to your Taſte; 


Butter your Irons, and let them be hot, then 


put in a Tea-ſpoonful of the Batter ; ſo bake 
them with Care, and roll them off the Iron, 
on a ſmall Stick. 

A good Sort of Portugal-Cakes. 
TAKE a Pound of new Butter, and fix 


Eggs, leaving out two Whites; then 


work it together with your Hand, till the 


<& 
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Eggs are perfectly mixt in the Butter; to this 
put one Pound of Loaf - Sugar ſifted, a Pound 
of fine Flour dry'd, half a pound of Cur- 
rants, a little beaten Mace, mix all together; 
Butter the Pans; fill and bake them in an 
Oven that won't colour a white Paper. 


A Caraway-Cake, without leaſt. 


T 4 K E five Pounds of Flour, and four 


Pounds of ſingle- refin'd Sugar beat, and 
finely ſifted, mix this with a Pound and half 
of Carraway-ſeeds ; to this Quantity, you 


| muſt take four Pounds of Butter, which'muſt 


be work'd in eight Spoonfuls of Orange= 
flower Water *till 'tis perfectly mix'd, and 
looks like Cream; break twenty Eggs, but 
half of the Whites, beat them well; and in 
beating, add ſix Spoonfuls of Sack, Rrew 3 in 
the Flour, Sugar, and Seeds, by little and 
little, into the Eggs and Butter, with a Pound 
of candy d Citron, Lemon and Orange- peel: 
Let the firſt Fierceneſs of your Oven be over. 
before you put the Cake in, for fear of 
ſcorching; for the Oven muſt be hot, and 


you muſt keep beating your Cake, till ie 


goes into the Hoop, which muſt be juſt as 
the Oven 1s ready. 


Note, That half a Pound of the Caraway= 


E ſeeds may be omitted. 


— — — — — 
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An 3 Flumb- Pudding. 


AK E one Pound of Suet, ſhred very 
{mall and ſifted, one Pound of Raiſins 
ſton'd, four Spoonfuls of Flour, and four 


Spoonfuls of Sugar, five Eggs, but three 


Whites; beat the Eggs with a little Salt: 
Tie it up cloſe, and boil it | four Hours at 
leaſt. | | 


To make Stone - Cream. 


AK E a Pint and half of thick Cream, 
boil in it aBlade of Mace, and a Stick 
of Cinnamon, and fix Spoonfuls of Orange- 
flower Water gg{weeten it to your Taſte; 
and boil it ill t thick; then pour it out, and 
Keep it ſtirring *till * tis almo cold; then put 
in a ſmall Spoonful of Runnet, and put it 
into your Cups or Glaſſes: Make i it three or 


four Hours before you uſe it; tis * 


To make Cracknels. 


| Te a Quart of Flour, take a Pound of 


Butter, half a Nutmeg grated, the 
Yolks of four Eggs beat, with four Spoonfuls 
of Roſe-water ; put the Nutmeg and Eggs 
into the F Jour, and wet it into a ftiff Paſte, 
with cold Water; then roll in the Butter, and 


make chem into ſhape ; put them into a 
Kettle 
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Kettle of boiling Water; when they ſwim, 


take them out with a Skimmer, and put 
them into cold Water; when they are 


harden'd, lay them out 10 * and bake 
them on Tin- plates. 


A very good Sced-Cake. 


* AE E a quarter of a Peck of fine Flour, 

and dry it before the Fire, with three 
quarters of a Pound of Sugar ; beat a quarter 
of a Pound of Almonds; to keep them from 
Oiling, pour in two Spoonfuls of Orange- 
flower Water, as you beat. them, and mix 
this with the Flour and Sugar; put in the 
full Weight ofa Pound and half of Butter; rub 
in one half dry, and melt the other in a full 


Pint of Cream; before you begin to mix, put 


a Pint of good Ale-yeaſt, to half a Pint of 
Sack, and let it riſe before the Fire; let your 
Butter and Cream Juſt melt over a gentle 
Fire, and when tis pretty cool, make a Hole 
in the middle of your Flour, and pour in 
the Cream and Butter, the Sack and Yeaft, 
with nine Eggs, leaving out four Whites; il 
beat and ftrain your Eggs, and mix all well 
together, and ſet it to the Fire to rife : 


| When 'tis ready to put into the Hoop, mix 


in a Pound and a half of ſmooth Carraways, 
with half a Pound of Citron, Orange and Le- 
mon peel candy'd; cut this in long Bits, and 
drew it in the Middle of your Cake: You 


may 
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may put more Sweet-meats, and Ice it, if you 
deſire it very rich. 5 


The London- Wigs. 


TAKE a quarter of a Peck of Flour, 
put to it half a Pound of Sugar, and 

as much Caraways, ſmooth or rough, as you 
like; mix theſe, and ſet them to the Fire to 

dry, then make a Pound and half of Butter 
Hot over a gentle Fire; ſtir it often, and add 
to it near a Quart of good Milk or Cream; 
. when the Butter is melted in the Cream, 
pour it into the middle of the Flour, and 

to it pour a little Sack, and full a Pint and 


5 half of very good Ale- yeaſt; let it ſtand be- 


fore the Fire to riſe, before you lay them on 
your Tin- plates to bake. . 


inc d-Pyes. 
Egg Mincd-Pyes. 
TAKE ſix Eggs, boil them very hard, 
| and ſhred them ſmall ; ſhred double the 
quantity of good Suet very fine; put Cur- 
rants, neatly waſh'd and pick'd, one Pound, 
or more if your Eggs were large; the Peel 
of one Lemon very fine ſhred, half the Juice, 
and five or fix Spoonfuls of Sack, Mace, 
Nutmeg, Sugar, and a little Salt ; and Can- 
dy'd Citron, or Orange-peel, if you would 
' haye them rich. 


Ap 
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An extraordinary Plumb-Cake. , 


TAKE ſeven Pounds of fine Flour, and 


two Pounds and half of Butter ; put the 
Butter into the Flour ; ſeven Pounds of Cur- 
rants, and two large Nutmegs, with half an 
Ounce of Mace, and a quarter of an Ounce 
of Cloyes, all finely beat and grated; one 
Pound of Sugar, ſixteen Eggs, leaving out 
four Whites, put in a full Pint and half of 
Ale-yeaſt ; warm as much Cream as you 
think will wet it, and pour Sack to your 
Cream, to make it as thick as Batter; beat 
alſo one Pound of Almonds, with Sack and 


Orange- flower Water; but don't let them be 


fine, but groſly beat ; put in a Pound of can- 
dy'd Orange, Lemon, and Citron-peel, or 


more, if you deſire it very rich; mix all, and 


put it into your Hoop, with a Paſte under it, 
to ſave the Bottom. This was given by one 
of the niceſt Houſe-wives in England; and is 
as good as ever was made. Ts 


| Icing for the Cake. 


TAKE the Whites of five Eggs, whipt, 
up to a Froth, and put a Pound of 


| double-refin'd Sugar ſifted, a Grain of Am- 


bergreeſe, and three Spoonfuls of Orange- 
flower Water; whip it all the while the Cake 
is in the Oyen; when it comes out of the 

rt Oyen, 
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Oven, Ice it; but ſet it in no more: Leave 
out the Perfume, if it be offenſive. 


Lemon or Chocolate - Puffs. 


AK E half a Pound of double- refined 

5 Sugar, finely beat and ſifted, grate in- 

5 to it the yellow Rind of a very fair large Le- 

| mon; then whip up the White of an Egg 

to a Froth, and wet it with this Froth till 

| ss as ſtiff as good working Paſte; lay it on if * 
F Papers, and bake it in a very flow Oven; 

5 lay ſome round and ſome long: If you make 


Chocolate, grate about an Ounce as you did 
the Peel. 


Almicad-patt, 

E AT two Ounces of blanch'd Almonds, i 

with a quarter of a Pint of Orange- | 
flower Water, and fifted Sugar, till they are 
fine; whip up the Whites of three Eggs, 
and mix them with Almonds, Sugar, and 
Orange- flower Water; then add as much 
ſifted Sugar, as will make it into Paſte : ; lay 
it in Cakes, and bake it in a cool Oven. 


The right Dutch-Wafer. 


T AKE four Eggs, and beat them very 

6 well, then take a good Spoonful of 
fine Sugar, one 99 grated, a Pint of 

EE Cream 
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Cream, and a Pound of Flour, a Pound of 


Butter melted, two or three Spoonfuls of 


Roſe- water, and two good Spoonfuls of. 
Yeaſt ; mix all well together, and bake them 


nin your Wafer-tongs on the Fire. For the 


LIC 


Sauce, take grated Cinnamon, Sack, and 


melted Butter, ſweetned to your Taſte. 


To make Ratafia-Cakes. 


AKE eight Ounces of Apricot- Kernels, 
or, if they cannot be had, Bitter-Al- 
monds all do as well, blanch them, and 
beat them very fine with a little Orange- 


flower Water, mix them with the Whites of 
three Eggs well beaten, and put to them two 
| Pounds of fingle refin'd Sugar finely beaten 


and ſifted ; work all together, and *twill be 


„like a Paſte; then lay it in little round Bits 
on Tin-plates flour'd, ſet them in an Oven 


that is not too hot, and they will puff ap, 
and be ſoon baked. 


The ws 


T AKE the Whites of ſix Eges, and beat 
them to a Froth; take alſo half a Pound 


of Almonds, blanch and beat them with the 
Froth of the Whites of your Eggs as it riſes; 


then take the Volks, with a Pound of fine 
Sugar, beat theſe well together, and mix 


Almonds with your Eggs and Sugar; 
new - 
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then put in a quarter of a Pound of Flour, 
with the Peel of two Lemons grated, and 
ſome Citron finely ſhred; bake them in 
little Cake-pans in a quick Oven, and when 
they are colour'd, turn them on Tins, to 
harden the Bottoms; but before you ſet them 
in the Oven again, ſtrew ſome double-refin'd 
Sugar on them finely ſifted. Remember to 
butter your Pans, and fill them but half. 


Pancakes, very good. 


T4 K E a Pint of thick Cream, three 
Spoonfuls of Sack, and half a Pint of 
Flour, ſix Eggs (but three Whites) one 
grated Nutmeg, a quarter of a Pound of 
melted Butter, a very little Salt, and ſome 
Sugar; fry theſe thin in a dry Pan. 


To make good Fritters. 


MIX half a Pint of good Cream, very 
thick with Flour, beat ſix Eggs, leav- 


ing out four Whites, and to the Eggs put ſix 


Spoonfuls of Sack, and ſtrain them into the 
Batter; put in a little grated Nutmeg, Ginger 
and Cinnamon, all very fine, alſo a little 
Salt; then put in another half Pint of Cream, 
and beat the Batter near an Hour; pare and 
flice your Apples thin, dip every Piece in 
the Batter, and throw them in a Pan-full of 
boiling Lard. 


A Spin- 


4 Spinage-Tart, very good. 


AKE fix Handfuls of Spinage, waſh i it 
clean, and dry it, pick it clean from 
Stalks, and the haid Rib that goes up the 


Middle of the Leaf, ſhred it extremely fine, 


as 'tis poſſible to be; put to it a Pint of 


_ grated Bread, the lighteſt you can get, a Pint 


of very. thick Cream, nine Eggs (but four of 
the Whites) three Spoonfuls of Orange- 
flower Water, a little Salt and Sugar to your 
Taſte ; it ought to be pretty ſweet : If with 


your Orange-flower Water, you | beat up two 


Ounces of blanch'd Almonds, tis an incom- 
parable Addition to the Taſte. Garniſh the 
Brim of your Diſh with Paſte, and lay Slips 
croſs. the Top. Thus you may make Cou/lip 
Zart; but that being not ſo Juicy, will bear 


| beating in a Mortar. Heat it with Care be- 
| fore it be put into the Diſh; 


An Almond Tarr, very gd 


0 half a Pound of Almonds blanch'd, 
and very finely beat with Orange flower 


Water, put a Pint of thick Cream, two large 
Naples-Biskets grated, and five Volks of 
Eggs, near half a Pound of Sugar; put all 


into a Diſh garniſhed with Paſte, and lay Slips 
in Diamonds croſs the Top; bake it in # cool 
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Oven, and when it comes out, ſtick Slips of 
candy'd Citron i in each Diamond. 


To Preſerve Golden-Pippins, the beſt 


Way. 


AKE to a Pound of Apples, a Pound of 
double-refin'd Sugar, and a Pint of 
clear Spring- Water; ſet it on the Fire; neatly 
pare the Pippins, and take out the Stalks and 
Eyes, put them into the Sugar and Water, 
cover them cloſe, and let them boil as faſt as 
you can, half a quarter of an Hour; then take 
them off a little to cool ; then ſet them on 
again, to botl as faſt and as long as they did 
before; do this three or four times, till they 
are very clear: Cover them very cloſe, till 
you make the following jelly for them. 


Codlin or Pippin- Jelly. 


AGE a Pound of Codlins or Pippins into 
a Pint of clear Spring-Water, let them 


boil *till the Liquor takes all the Taſte of | 
the Fruit; then ſtrain it out, and to a Pint of 
this Liquor take a Pound of double-refin'd Þ 


Sugar, boil'd to Sugar again; then put in 


your Cddlin Liquor, boil it a little together, 
as faſt as you can; then put in your Golden- 
Pippins, boil them up faſt for a little while; 
juſt before the laſt Boiling, ſqueeze in the Þ 
Juice of a Lemon; boil it up quick once 

more; 
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more; take great care they do not loie Co- 


lou Take the Pippins out, and put them 
into the Glaſſes with the Jelly. This is the 


moſt grateful way that ever was invented to 
preſerve them. 


To make Raiſin Flder-Wiae. | 


T AK E ſix Gallons of Water, and boil ic 
half an Hour; and when 'tis boil'd, 
add to every Gallon 'of Water five Pounds of 
Malaga Raiſins ſhred imall ; pour the Water 
boiling-hot upon them, and let it ſtand nine 


Days, ſtirring it twice a Day; boil your Ber- 
E ries as you do Currants for Jelly, and ftrain 
it as fine; then add to every Gallon of Liquor 


a Pint of Elder-berry Juice: When you have 
ſtirr'd all well together, ſpread a Toaſt on 


both Sides with Yeaſt, let it work a Day and 
a Night, then put it into a Veſſel, which be 
ſure to fill as it works over; ſtop it cloſe, 


when it has done working, till you are ure | 
tis fine, then bottle it. 


| Another, ver) IW boleſome. 


0 T O every Gallon of pick'd Elder-betries, 


put a full Gallon of Water, boil them 


& rogerher, till the Berries are tender, then 


ſtrain it off thro' a fine Steye ; let what will 


run thro', but don't preſs the Berries; to 
every Gallon of the Liquor, put two full 


2 Pounds 
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pounds of good Lisbon Sugar: This Sort for 
preſent Drinking. What you deſign to keep 
ſome Years, muſt have two Pounds and a half 
of Sugar ; boil the Liquor and Sugar toge- 
ther, and ſcum it clean in the Boiling as long 
as any will riſe ; when cool, work it with 
Yeaſt for a Night and a Day; put it into the 
Veſſel, and when it has done working, ſtop it 
cloſe for five or ſix Months: Bottle it then, if 
fine. This ought to be the conſtant Drink 
for all Gouty People: If well boil'd and 


work'd, it neyer ferments in the Bottle or 
Stomach. 


Quince Wine. 


(COLEAN the Quinces with a coarſe Cloth, 
then grate them on large Graters ; then 
ſqueeze them through a Linen Strainer, to 
clear it from the groſs Thickneſs; then ſqueez 
it through a Flannel Strainer, to clear it from 
all the Thick that remains : 'To every Gal- 
lon of this Liquor, put two Pounds of ſingle 
Loaf-Sugar ; let it diſſolve, and pour it off 
ſeveral times, as it ſettles to the Bottom; do 
this a Night and a Day: When tis fine, put 
it into your Veſlel, but don't ſtop it down 
for a Week, nor bottle it in ſix Months; then 
you may, if tis perfectly fine; if not, draw 
it into another Veſſel, and ſtop it up again. B 
Be ſure to put all Eveliſh Wines into cool 
Cellars, 7 
; Orange 


W 
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Orange-Wine. 
'F? ſix Gallons of Spring-water, put twelye 


Pounds of fingle-refin'd Sugar, the 


Whites of four Eggs well beaten ; put theſe 
to the Water cold ; then let. it boil three 
quarters of an Hour, taking oft the Scum as 


Ss faſt as it riſes : When tis cold, put in fix 


Spoonfuls of Yeaſt, and ſix Ounces of Syrup 
of Lemon, beaten together; put in alfo the 
juice and Rind of fifty large Oranges thin 


par'd, that no white Part, nor any of the 
Seeds go in with the Juice, which ſhould be 
| ftrain'd : Let all this ſtand two Nights and 
two Days in an open Veſſel, or large Pan, 
then put it into your cloſe Veſſel, and in three 
or four Days ſtop it down: When it has 
| ſtood three Weeks thus, draw it off into 
another Veſſel, and add to it two Quarts of 
= Rheniſh or W hite-wine : : then ſtop it cloſe 
| again, and in a Month or fix Wecks, *twill 
be fine enough to bottle, and to drink in a 


Month after. If you defire it ſhould 


| put in Brandy inſtead of Rhentſh, 


Birch- Wine, as made in Suſſex. 


TAEE the Sap of Birch freſn drawn; 


boil it as long as any Scum ariſes; to 
every Gallon of Liquor, put two Pounds of 


Z good Sugar; ; boil at half an Hour, and ſcum 
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it very clean; when 'tis almoſt. cold, ſet it 
with a little Yeaſt ſpread on a Toaſt ; let it 
ſtand five or ſix Days in an open Veſſel, ſtir- 
ring it often ; then take ſuch a Cask as the 
Liquor will be ſure to fill ; and fire a large 
Match dipp'd in Brimſtone, and put it into 
the Cask, and ſtop in the Smoak, till the 
Match is extinguiſh'd, always keeping it 
ſhook ; then ſhake out the Aſhes, and, as 
quick as poſſible, pour in a Pint of Sack, or 
Rheniſh, which Taſte you like beſt, for the 
Liquor retains it; rince the Cask well with 
this, and pour it out: Pour in your Wine, 
and ſtop it cloſe for fix Months; then, if tis 
perfectly fine, you may bottle it. | 


Black-Cherry Wine. 

B01 ſix Gallons of Spring- Water one 

Hour; then bruiſe twenty-four Pounds 
of Black Cherries, but don't break the 
Stones ; pour the Water boiling hot on the 
Cheries, fir the Cherries well in the Water, 
and let it ſtand twenty-four Hours; then 
ſtrain it off, and to eyery Gallon put near two 
Pounds of good Sugar; mix it well with the 
Liquor, and let it ſtand one Day longer; then 


pour it off clear into the Veſſel, and ſtop it 


cloſe : Let it be very fine, before you draw it 
off into Bottles. 
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Sage-Wine, very good. 


TO twenty-eight Pounds of Malaga Rai- 
- fins pick'd and ſhred, have twenty- 
eight Quarts of Spring-Water well boil'd, but 


let it be cool as Milk from the Cow, before 


you pour it on the Raiſins ; then put in half 


= a Buſhel of Red Sage groſly ſhed ; ſtir all 
| together, and let it ſtand fix Days, ſtirring 
tit very well every Day, and cover it as cloſe 


as you can; then ſtrain it off, and pour it 


into your Veſlel ; it will ſoon be fine, but 


you may add two Quarts of Sack or White- 


wine to fine it: Raiſins of the Sun will do 


as well as Malaga, if they cannot be had. 


Cherry-Wine, as in Kent. 


E: WHEN your Red Cherries are full ripe, 


ſtrip them from the Strigs, and ſtamp 
them, as Apples, till the Stones are broke; 
then put it into a Tub, and cover it up cloſe 
for three Days and Nights ; then preſs it in 
a Cyder-preſs, and put your Liquor again 
into a Tub, and let it ſtand cloſe coyer'd two 
Days more; then take off the Scum very 
carefully, for fear of jogging, and pour it off 
the Lees into another 'Tub, and let it ſtand 


to clear two Days more, then ſcum and pour 


it off, as before. If your Cherries were full 


ripe and ſweet, put only a Pound and a half 
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of good Sugar to each Gallon of Liquor; fiir 
it well together, and cover it cloſe, and ſtir 
it no more till the next Day; then pour it 
carefully off the Lees, as before; let it ſtand 
again, and do the ſame the next Pay i into the 
Veſſel you keep it in: You may repeat this 
oftener, if you ſee the Lees are groſs and 
like to make it fret. When tis ſettled, ſtop 
it up till ſeven or eight Months are paſt; then, 
if *tis perfectly fine, bottle it; if not, draw 
it off into another Veſſel, and ſtop it up as 
much longer: "Twill keep ſeven Years, if 
bottled fine, and had not beſt be drank, till 
tis a Year old. Our Engliſh Wines want 
only Age, to equal, if not excced all foreign 
_ Liquors. | 


Rasberr y-Wine, very good. 


T O every Quart of Fruit, you muſt pour, 
boiling-hot, a Quart of Water; cover 
it very cloſe, and let it ſtahd twenty-four 
Hours; then ſtrain it, and to three Quarts of 
Liquor, put two pounds of good Sugar; ſtir 
it together, and ſpread a Toaſt with Yeaſt : 
ſet it to work, and pour it off the Lees; put 
it 1nto your Veſſel, and when it has quite 
done working, flop it up : If 'tis fine in fix 
or ſeven Months, you may bottleit, and keep 
it a Year in Bottles. 
Note, You muſt at firſt watch all Wines; 
and if you find them fret, continue to fine 
| them 
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chem off the Lees every Day, for ſome time, 
as faſt as any ſettles. 


White Mead, very good. 


7 O every Gallon of Water, put a Pint of 


Honey, and half a Pound of Loaf- Sugar; 


fir in the Whites of Eggs beat to a Froth, 
and boll it as long as any Scum ariſes ; when 
*tis cold, work it with Yeaſt, and to every 
Gallon, put the Juice and Peel of a large 
Lemon : Stop it up when 1t has done Work- 
ing, and bottle it ten * 


E o make Apricot Wine, Incomparable. 


Pounds of ripe Apricots, ſlice them into 


the Water, and add to both five Pounds of 
Loaf-Sugar; let all boil, and be nicely ſcummd 


as faſt as it riſes, bat let it boil ſome time 


before you begin to ſcum ; take your Scum off 
into a clean Sieve, and ſet it in a Pot, to ſave 
what Liquor comes from it: When the Wine 
is clear as you can make it from the Droſs of 


the Sugar, pour it hot upon the Kernels, 
which muſt be crack'd, and put, with the 


Shells, into the Pan you deſign the Liquor to 


cool in; ſtir it together, and cover it till 
cool, chen work 1 it with a T oalt and Yeaſt ; 
| . 


of &- two Gallons of Spring-water, take eight 
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and in two or three Days, when *tis ſettled, 
fine it off into your Veſſel ; let it work as 
long as it will; when it has done working, 
pour in a Bottle of Rheniſh, or ſmall White- 
wine, and ſtop it up for ſix Months; then, 
if very fine, bottle it, and keep it a Twelve- 
month longer. 


Damaſcen- Wine. 


＋ O every Gallon of Water, put two Pounds 

and a half of Sugar, which you muſt boil 
and ſcum three quarters of an Hour; and to 
every Gallon, put five Pints of Damaſcens 
ſon'd ; let them boil till *tis of a fine Colour, 
then ſtrain it thro? a fine Sieve; work it in 
an open Veſſel three or four Days, then pour 
it off the Lees, and let it work in that Veſſel 
as long as it will; then ſtop it up for ſix or 
eight Months, when, if fine, you may bottle 
it: Keep it a Year or two in Bottles. 


Cowſlip or Marigold- Wine. 


T O every Gallon of Water, take two Pounds 
and a half of Sugar, boil this an Hour, 

and ſcum it very well, and pour it boiling- 
hot upon the Yellow Tops of either Sort of 
Flowers: To every Gallon of the Liquor put 
half a Peck of Flowers nicely cut ; let this 
ſteep all Night, and to each Gallon ſqueeze in 
| EP | two 
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two or three Lemons, with a Piece of Peel 
cut thin : When theſe have ſteep'd a Night 


and a Day, work it with a Toaſt and Veaſt: 


When you put it in ger Veſſel, pour it from 
the Settlement; and when it has work'd as 
long as it will, pour into every Gallon one 
Pint of Rheniſh, or White-wine. If 'tis fine 
in ſix Months, you may bottle it, but 'tis 
beſt to drink at three or four Years old. 

Either Sort 1s cordial, w holeſome, and plea- 


E fant, 


To Improve Cyder, and make. it Per- 
Feliy Fine. | 


WHEN 'tis firſt made, put into a Hogs- 
head ſix Ounces of Brimſtone in the 
Stone, to colour it ; put a Gallon of good 
French Brandy highly tinftur'd with Cochi- 
neal ; beat one Pound of Allum, and three 


| Pounds of Sugar-candy fine, and put it in, 


when you ſtop it up: When tis fine, bottle | 
it, which will. be in fix Months. This great 
Secret is ſucceſsfully practis'd OE the Here- 
fangs Artiſts. 


To make Milk-Punch. 


"'E O two Quarts of Water, put two Quarts 

of good French Brandy, a dozen and a 

half of Lemons, three quarters of a Pound of 
| double- 
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double-refin'd Sugar, and three Pints of ne- 
Milk; mix all together, and ſtrain it thro” a 
Jelly-bag ; ; put it up often, till it looks per- 
fectly clear and fine. Vou muſt make it a 
Day or two before you uſe it; for it will not 
. keep long bottled. 


To make ſtrong Mead. 


2 four Gallons of Water, put eighteen 
Pounds of Honey; beat the Whites of 
four Eggs, ſtir them in with the Honey till 
it be all melted; ſcum it well as long as it 
boils, and be ſure it boil an Hour and a half: 

If you like the Taſte, you may put a Sprig 
of Roſemary in the boiling : When tis cold, 

work it with a Toaſt ſpread with Yeaſt ; and 
when you put it into the Veſſel, bang there- 
in one Nutmeg, the Weight of that in Mace, 

and the ſame Quantity in Cloves, with four 
Races of Ginger, in a Piece of Mullin ; the 
Spice muſt be beaten ; put in the Peel of two 
Lemons. When it has done working, ſtop 
it up, and let it ſtand ſix Months, before you 
bottle it. 


To make Gooſeberry- Wine. 


O four Pounds of Gooſeberries full ripe, 

put a Quart of Water, and to every Gal- 

lon of Water, put four Pounds of Sugar; 
bruiſe 


— — — 
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bruiſe the Gooſeberries well, and let them 
ſtand in the Water two Days, ſtirring it twice 
or thrice a Day, and then ſtrain it through a 
fine Hair Bag; then put in the Sugar, and 
0 ſir it very well 'till it is melted; When it is 

well mix' d, cover it, and let it ſtand a while ; 
then ſtrain it through a Flannel Bag into the 
Veſſel: When it has done working, ſtop it 
cloſe, and let it ſtand ſix Weeks, or two 


2 | & 4% 


n Months, and, if fine, bottle it. | 
i i Nothing of Braſs muſt be uſed about any 
1 Wine. . : | 
it 3 SENT PT 

: To make Elder- flower Wine. 
; O twelve Gallons of Water, put thirty 
4 Pounds of ſingle Loaf-Sugar, boil it *cill 
two Gallons be waſted, ſcumming it well 
„ let it Rand 'till it be as cool as Wort, then 
r put two or three Spoonfuls of Yeaſt; when it 


5 works, put in two Quarts of Bloſſoms, pick d 
o ftom the Stalks, ftirring it every Day till it 
p has done working, which will not be under 
five or fix Days; then ftrain it, and put it 

9 * ng . 
into the Veſſel : After it is ſtopt down, let it 

{ ftand two Months, and then, if fine, bottle it. 


fo 
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To make Ratafi a. 


T O every Gallon of Brandy, put a Quart 
of the beſt Orange- flower Water, and a 
Quart of good French White-wine; you mult 
alſo take care your Brandy be right and good; 
to each Gallon of Brandy, you muſt likewiſe 
put four hundred Apricot- ſtones, and a Pound 
and a quarter of White Sugar-candy ; juſt 
crack the Stones, and. put them in, Shells 
and all, into a large Bottle, which muſt be 
very cloſe ſtopp'd, and ſeal'd down; ; let it 
ſtand in the Sun for ſix Weeks; take it in 
every Night, and in wet Weather; and ſhake 
it when you take it in, or ſet it out: After 
this is done, you muſt let it ſtand to ſettle, 
and rack it off, till *tis perfectly fine. 


*% 


Cinnamon-Water, very good. 


N two Gallons of extraordinary Brandy, 

ſteep a Pound of good Cinnamon bruis'd, 
there let it lie three or four Days; then put 
it into your Limbeck, with two Quarts of 
cold- ſtill'd plantain-water; ; you may draw 
as much off as you put in; and with a Quart 
of the ſmalleſt, boil up two Pounds and an 
half of double-refin'd Sugar: When 'tis cold, 


mix all together for your Uſe. Tis a noble 


Cordial. 


A Cor- 
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A Cordial Orange-Water. 


7 three Quarts of good Brandy, and 


the Rinds of a dozen and a half of 
Oranges, pare them very thin, that none of 


the White go in, let them ſteep in the Brandy 


three Days and Nights cloſe ſtopt; then take 


| five Pints of fair Water, and a Pound and a 


half of double-refin'd Sugar: Boil this Sy- 


rup half an Hour, and ſcum it as any riſes; 
then ſtrain it through a Jelly-bag, and let it 
| ſtand *till cold; then mix it with the Brandy, 
| which muſt be firſt pour'd from the Peels, 


and ſettled : Keey it for Uſe. 
Thus you may do Lemons, which is a 1 | 


© ſanter Cordial. 


To make Citron- Water. 
TAKE Citrons, and pare off the outward 


Rinds half a Finger thick, flice them 
| thin; and take the Citron Kernels, ſlice them 


in as you think fit ; put as much good Sack 
as will cover them over the Top; put all into 


a Stone Jug, and ſtop it very cloſe ; let it 
| ftand in a Cellar five Days, then diſtil it in 


a Glaſs Still; let it run into a Bottle wherein 
is fine Sugar Candy in Powder, and Amber- 
greeſe: Draw off in ſeyeral Runnings, and 
mix it as you like. 
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To make Spirit of Clary. 


PAKE a Gallon of good Sack, a Pint cf 


the Juice of Clary; a Pound of Clary- 
flowers, as many Clove-July-flowers, and 
half as many Archangel-flowers, as many 
Comfry-flowers, and as many Flowers of 
Lilies of the Valley ; let theſe ſteep in the 
Sack all Night, then put it into a Glaſs Still; 
the ſofter it diſtils, the ſtronger twill be: 
You muſt have great Care to keep in the 
Spirits, by paſting the StilLevery where; let 
it drop through a Bag of good Amber-greeſe 
upon as much ſifted White Sugar-candy as 


vou think will ſweeten it. Tis a very high 


Cordial. | 
To make Spirit of Caraways. 


of O a Quart of true Spirit of Sack, put 
two Pounds of good fmooth-fugar'd 
Caraways, bruiſe them, and put them 1nto a 
Bottle, with a Grain of the beſt Amber-greeſe; 
pour the Spirit on them, and ſeal the Cork 
very cloſe ; ſet it in the Sun for a Month; 
ſtrain it off, and keep it always cloſe ſtopt 


for Uſe. One Spoonful does often give Eaſe 


3n the Cholick. 
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A Cordial Black-Cherry-Water, very 
f | good. f | 
- J two Quarts of ſtrong Claret, and \lf 
d four Pounds of Black-Cherries full ripe, | | 
y ſtamp them, and put them to the Wine, with 
f 
le 


r 
— — 
r 


one Handful of Angelica, one Handful of Balm, 


— 
s 


and as much Carduus, half as much Mint, 


|; and as many Roſemary- flowers as you can i 
: hold in both your Hands, three Handfuls of 1 
le Clove-ſuly- flowers, ewoOuncesof Cinnamon Pf 
et cut ſmall, one Ounce of Nutmegs; put all | 
ſe theſe into a deep Pot, let them be well Rirred | 
as Wy together, then cover it ſo cloſe that no Air 1 


zh can get in; let it ſtand one Day and a Night; 

then put it into your Still, which you muſt 

alſo paſte cloſe; and draw as much as runs | 
good; ſweeten it with Sugar-candy to your 5 
Tafte. Tis good in any I ws or for 
the Vapours. | 


A very Rich Cheng Cordial 


——— —— — — 
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AKE a Stone Pot that has a broad Bot- 
tom, and a narrow Top, and lay a Layer 


of Black Cherries, and a Layer of very fine 
powder'd Sugar; do this till your Pot is full: 
Meaſure your Pot, and to every Gallon it 
holds, put a quarter of a Pint of true Spirit 
of Wine. You are to pick your Cherries clean 
hs from 
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from Soil and Stalks, but not waſh them. 
When you have thus filled your Pot, ſtop it 
with a Cork, and tie firſt a Bladder, then a 
Leather over it; and if you fear it is not 
cloſe enough, pitch it down cloſe, and bury 
it deep in the Earth ſix Months, or longer; 
then ſtrain it out, and keep it cloſe ſtopped 


for your Uſe. *Twill revive, when all other 
Cordials fail. 
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A Drove Palſey-Water. 


| IE AKE the Spirits of five Gallons of. 


C | 


ö Nr 


R 


I and Bugloſs, and of the Lilies of the Valley, 


one Handful ; take each Flower in their 


aforeſaid, in an open-mouth'd Glaſs of near 
a Quart, for that will hold them all, with 


the Spirits, *till you are ready to ditil the 


G 2 Water; 
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tte beſt Old Sherry-Sack, diſtill'd 
iin a Limbeck; take Cowflip- 
flowers, the F lowers of Borage 


of each one Handful ; take alſo Roſemary- 
flowers, Sage and Betony- flowers, of each 


Seaſon, and ſo put into ſome of the Spirits . 
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[| Water; but this, and the reſt of the Spirits, 
[ muſt be moſt carefully ſtopt till you uſe it: 
[ Take Layender-flowers in their Seaſon, ſtrip 
| them clean from their Stalks, and fill a wide. 
mouth'd Gallon Glaſs with them; pour into 
them the Remainder of your Spirits; then 
ſtop them cloſe with Cork and Bladder (as 
before) and let them ſtand ſix Weeks to di- 
geſt in the Sun; then put all together, theſe 
| and the firſt ſteep'd Flowers, with all the 
it} Spirits in both Glaſſes; add alſo Balm, Mo- 
; therwort, Spike - flowers, Bay = leaves and 
| 3 Orange-leaves, if to be had, ef each an 
| 


Ounce, cut ſmall, and put to the former 
Flowers and Spirits: Diſtil all theſe toge- 
| ther in a Limbeck ; make three Runnings 
| of it; firſt a Quart Glaſs, which will be ex- 
ceeding ſtrong ; then a Pint Glaſs, which 
will be almoſt as good; laſtly, receive from 
it a Pint Glaſs- full, or as much as runs ſtrong; 
for when it runs weak, which you may knoy 
by its Taſte and Colour, which will be 
whiter, let it run no longer : Put your three 
Runnings all together : Then take Citron- 
peel, the out- ſide Yellow Rind, or Lemon- 
peels thin pared, alſo Pine-ſceds hull'd, of 
each {ix Drams; of Cinnamon one Ounce; of 
Nutmegs, Mace, Cardimums, Cucubies 
and Yellow Sanders, each half an Ounce ; o 
Lignum Aloes one Dram; make all theſe 
into a groſs Powder, putting among them 


allo 
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alſo half a Pound of Jujubes new and good, 


being fton'd, and cut iel: Put all theſe 


ingredients into a White Sarfenet Bag, to be 


hung in the Water aforeſaid: Take alſo of 
Prepar'd Pearls, two Drams; of Prepar'd - 


Smaragd, a Scruple ; Amber-greeſe, Musk, 
and Saffron, of each one Scruple ; of Red 
Roſes, well dry'd, and ſweet, one Ounce : 


{ Theſe may be put in a little Bag by them= 


ſelves, and hung in the Spirit as the other ; 
cloſe it well, that no Air gets in, for ſix Weeks; 
then take out the Water, and preſs the Bags 


| dry; keep the Water in narrow-mouth'd 


Glaſſes cloſe ſtopt. 
The Uſe of the Mas, 


Tis ſo ſtrong and powerful, that it cannot 


be taken alone, but muſt be dropt on Crumbs 
of Bread and Sugar by any one, for Preven- 


tion : Take i it firſt and laſt, and at four in 


the Afternoon : Faſt always before and after 
it a full Hour at leaſt. Tis of exceeding 


Virtue in all Swoonings, Weakneſs of Heart, 


and decay'd Spirits, in all Palſeys, Apoplexics, 
both to help in, and prevent a Fit; "twill 


| alfo keep all cold Diſpoſitions off the Liver, 
| reſtores loſt Appetite, and fortifies and ſtrength- 
ens the Stomach ; 'twill alone cure a Dropſy, 
if taken at firſt, and the Patient be kept from 

ſmall and cooling Liquors. 
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A ſecond Palſey- Water, made upon the 
Ingredients of the fir rſt. 


HEN the firſt Water has run what 

is ſtrong, there will be ſome ſmall Wa- 

ter at the Bottom of the Limbeck ; pour it 
out from the Herbs and Flowers, and drain 
them ; put them into a Gallon of the beſt 
Sherry ; ſo let them ſtand cloſe ſtopp'd, five 
Weeks; then diſtil them, and let it run as 
long as it continues ſtrong; ; then pour it into 
the Glaſs where the Sarſenet-bags are, and 
let them be in this ſecond Liquor "cloſe 
ſtopp'd fix Weeks ; then you may ule it, as 
the former, with Bread and Sugar ; for tho' 
this is not ſo powerful as the former, tis too 
| ſtrong to take alone, Both theſe are good to 
| bathe outwardly the Part affected with 
Weakneſs by Pally, and generally help any 
violent Pains-or Aches that any Part is vex'd 
with ; but becauſe Bathing waſtes moſt, and 


this Sort is leſs coſtly, they commonly ute 
this ſecond Sort for that. 


A very good Enail-Water, for a Con- 
__ : ſumption. 

AK E half a Peck of Shell-Snails, wipe 

them, and bruiſe them, Shells and al}, 


in a Mortar; put to them a Gallon of ncw 
Milk; as alſo Balm, Mint, Carduus, unſet 


Hy ſſop, 


pc 
all, 


fo 
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Z Hyſſop, and Burrage, of each one Handful; 
Raiſins of the Sun ſton'd, Figs, and Dates, | 
of each a quarter of a Pound : ; two large Nut- 


megs : Slice all theſe, and put them to the 


Milk, and diſtil it with a quick Fire, in a 
cold Still; this will yield near four Wine- 


quarts of Water very good: Vou muſt put 


two Ounces of White Sugar-candy into each 


Bottle, and let the Water drop on it z ſtir 


the Herbs ſometimes, while it diſtils, and 


keep it cover'd on the Head with wet Cloths. 
Take five Spoonfuls at a time, firſt and laſt; 
and at four in the Afternoon. 


A good Water for the Spleen ; 
Cordial. 


AK E four Ounces of Harts-horn, one 


Ounce of Cardimums, one Ounce of 
Cinnamon, one Ounce of Saffron, two Hand- 
fuls of Red Sage, as much Balm; ſteep theſe 


twenty-four Hours in two Quarts of Sack, or 
as much good Brandy, which you pleaſe : : 


diſtil it in a cold Still as quick as you can, 
and let it drop on four Ounces of Sugar-can- 


dy. Drink of this, when low-ſpirited. 


A good Water for the Stone. 


AKE four Quarts of White Thorn- 


flowers, infuſe them in two Quarts of 


ſtrong White-wine, with two Ounces of Nut- 
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meg lic'd ; let theſe ſtand two Days, then 


diſtil it in a cold Still. Drink it with Sugar, 
or without, as you like beſt. 


4 "IMP for any Inward Bruiſe or 
Wound. 


AKE one Handful of each of the Herbs 
following, vis. Wormwood, Comfrey, 
Throatwort, Wood-Betony, -Plantain, Mug- 
wort, Bonewort, Scabious, Avens, Wild 
Honey-ſuckle, Agrimony, Bramble-buds, 
Cinquefoil, Spearmint, Sanicle, White-bot- 


tle, Ribwort, Daiſy- roots, Dandelion, Bu- 


gloſs, Hauthorn-buds: Put to theſe Herbs 
two Quarts of White-wine, and a Gallon of 
running Water, and boil it till it be half 
waſted ; then {train it, and add to it a Quart 
olf Honey; let that boil in the Liquor ſome 
time: When 'tis cold, bottle it very cloſe, 
and Keep it for Uſe. Twill keep many 
Tears, and is neceſſary for all Families; two 
or three Spoonfuls of it taken Morning and 
Night. Tis really good for Sores, Wounds, 
and Hurts new or old, in Men, Women, 
and Children : Its Virtues of that kind are 
too long to mention : It has broken and 
brought away inward Impoſthumes, 


Ai 
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An excellent Balſam, calPd, The Fryers 


Balſam. 


T AK E a Quart of Spirit of Sack, infuſe 


4 in it four Ounces of Sarſaparilla cut 
ſhort, two Ounces of China 1lic'd thin, one 


| Ounce of Virginia Snake-weed cut ſmall ; 


put all theſe in a two-quart Bottle, and ſet it 


in the Sun, ſhaking it twice or thrice a Day, 
till the Spirit be tinctur'd as Yellow as Gold; 
Y then clear off the Spirit into another Bottle, 


and put to it eight Ounces of Gum Guaice ; 


ſet it in the Sun, as before, ſhaking it very 
often, till all the Gum be diſſolv'd, except 


Dregs, which will be in ten or twelve Days; 


then clear it a ſecond time from the Dregs, 
and put to it one Ounce of Natural Balſam 
of Peru; ſhake it well together, and ſet it in 
the Sun for two Days; then put in one 
& Ounce of Balm of Gilead; ſhake all well to- 
Z gether once more, and ſet it in the Sun for a 
Fortnight; tis then fit for Uſe, and will keep 

many Years. Its Virtues are too long to in- 
ſert: Tis good to take inwardly in moſt 
Diſtempers, and proper for all Sores or 
# Wounds, by pouring in ſome Drops, and 
binding Lint thereon. The Doſe, taken in- 
= wardly, is from half a Spoonful to a whole 
one, in Sugar, or any liquid Vehicle, for 
Conſumptions, or any inward Ulcer : Uſe 
moderate Exerciſe with it. 


An 
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An Oil for any Bruiſe or Wound, 


SE of the tender Tops of the Bay- 

Tree, Red Sage, Lavender, Worm- 
wood, Plantain, Rue, Tormentil, Scabious, 
Comfrey, Broom, Rape, Oſmond-royal, 
Southernwood, Camomile, Charity, St. John's- 
wort, Solomon-ſeal, Amber, Roſemary, 
Adders-ſpear, Golden-Rod,  Herb-Robert, 
Ground-pine, Sanicle, and Bugle, of each 
one Handful ; ſhred all thefe very ſmall, and 
infuſe them in one Quart of Oil- Olive, and 
three Pints of Neat-Oil; ftop them cloſe in 
a Glaſs Veſſel, and let them Rand ten or 
twelve Days in the Heat of the Sun; fiir 
them every Night, when you take them in! 
After this, boil it over a gentle Fire, till the 
Oil is green; then ſtrain it clear from the 
Herbs, and add to the Oil again half a Hand- 
ful of the Herbs, as before, ſhred, with one 
Ounce of Oil of Turpentine, one Ounce of 
Natural Balſam, and one Ounce of Oil of 
Worms: Digeit all in the Sun, as before; 
boil and ſtrain it, and keep it cloſe ſtopp'd for 
Uſe. It muſt be made in May, 


A Salve for the King's-Evil. 


AK E one Pint of the beſt Sallad-Oil, 
four Ounces of Red Lead finely pow- 
der'd, as much White Lead, one Ounce ol 
| Becs- 
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Bees-wax thinly ſlic'd, of Frankincenſe and 
the belt Maſtick each one Ounce, of Bur- 
undy Pitch two Ounces ; let all be beaten ; 
boil the Oil and Leads ſome little time to- 
gether over a gentle Fire; keep the Oil ſtir- 
ring, while you add the Wax; then boil theſe 
together for half an Hour, ftirring it conftant- 
ly : Take it off the Fire, and ftir it till the 
Heat is abated ; then add your Maſtick, and 
keep it from the Fire, till it has done work- 
ing: Boil it gently again, and put in your 
Frankincenſe, ſtirring it off the Fire, as you 
did before; {et it on again, and then add the 
Burgundy Pitch, as before, with Care ; then 
boil all together, till it looks like Pitch ; ſtir 
it till cold: Leave your Stick in the Middle, 
and the next Day ſet it on the Fire, to melt 
the Edges; then take it out, and keep it in 
an oil'd Paper for Uſe. Let the Party afflicted 
ſpread a Plaiſter as big as the Swelling is, 
and apply it: If it gather to a Head, and 
break, after you have waſh'd the Wound 
with warm Vinegar, apply ſome Lint roll'd 
in an equal Quantity of the Salve warm'd, 
and Honey ; ſpread a Plaiſter of the Salve, 
and when the Corruption is out, that will 
heal it. *Tis incomparable, and ſafely may 
be us'd for any Swelling, | 


Drink 
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A Drink for the Evil. 


AK E of White Arch-angel, two Hand- 

fuls ; of outlandiſh ſweet Fennel-ſeed 
brais'd, one Ounce ; of Liquorice, one Ounce: 
Boil theſe together in two Wine-quarts of 
Spring-Water ; ſtop it clofe, till half be con- 
ſum' d; when cold, ſtrain it from the Ingre- 
dients; add to the Liquor two Ounces of Da- 


mask Roſes: Let the Party drink of this 
Liquor, Spring and Fall, five, ſeven, or nine 


Days together, as you beſt find it agree, 
three times in the Day, a quarter of a Pint, 
firſt and laſt, and at four in the Aſternoon. 


4 Drink for the King 's-Evil, and 


Cancer. 


| Ta AKE Guaiacum, one Ounce ; Saffafras, 


Sarſaparilla, ſharp-pointed Dock, and 
Daiſy-Roots, of each half an Ounce ; Arch- 
angel Flowers, and Millepedes, of each two 
large Spoonfuls ; Ground-Ivy, and Herb- 
Robert, of each one Handful : Bruiſe and 
ſhred all theſe Ingredients, and put them to 


ſteep one Night in three Pints of good clear 


new Ale; ſtrain it, and drink no other 
Drink for fix Weeks, Spring and Fall. You 
may do a larger Quantity at a time, for Man 
or Woman ; but you muſt not infuſe too 
much at a time, becauſe the Herbs are apt 

tO 
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to change it. At the ſame time, if the Swel- 


lings are painful, anoint with * of Rue, 
prepared as follows. ES. , 


An Ointment for the Swellings in 4 
King's-Evil. 


AKE two Spoonfuls of Juice of Rue, 
as much Sallad-Oil, beat them well to- 
gether; then ſet it over the Fire, and let it 
boil ſlowiy half an Hour; add two Ounces 
of Bees-wax, let it boil a little with this : 
Pour it out, and keep it cloſe cover'd. *Tis 
an incomparable Ointment to uſe all the 

Time you take the Diet-drink, 


A Mil- Water for Cancer or King's- 
Evil, for thoſe that cannot drink an 


Infuſion. 


12 K E Roots of Daiſies, Burdock, 
| Guaiacum, Saſſafras, Sarſaparilla, China, 
'Tormentil, and Hounds-tongue, each two 
Ounces; Celendine, Yarrow, Plantain, Herb 
Robert, Agrimony, Speedwel, Ground-Ivy, 
and Cinquefoil, of each a large Handful; 
Arch-angel- flowers, one Pint; Sweet - fennel 
and Coriander- ſeeds, of each one Ounce; 3 
Shred and bruiſe all, and put them to a 
Gallon of Milk : Draw off as much as runs 
good, and drink daily a quarter of a Pint 

every 
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every four Hours: Into each Draught ſqueeze 
the Juice of a ſmall Spoonful of Millepedes. 


An Ointment for the Evil, or Rickets, 


T AK E Leaves of Oſmond-royal, St. 
John's-wort, Woormwood, Centaury, 
White eee \ Germander, Ground Pine, 
Golden-rod, Carduus, Southernwood, Camo- 
mile, T anſy, Penny- royal, Sage, Mint, Rue, 
Lilies of the Valley, Angelica, Meadow-Saxi- 
frage, of each an Ounce; ſhred it ſmall, and 


add, of Oil, one Quart; Deer-ſuet, and Cla- 


ret, of each one Pint; Mace, one Ounce: 
Boil theſe till all the watry Part is conſum'd; 
Strain it, and anoint the Belly and Joints 
with it all the Spring and Fall. This has 
done Sreat Cures on W Children. 


Tor a Strain. 


P UT the Arm or Leg into a Pail of cold 


Spring-water, and keep it there till the 


Water be warm; then take it out, and re- 


peat it till. it be well, which it will be with - 
out applying any other Remedy. 


A Good 


"Y „ OS FA Huſm, 
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A Good Powder for Worms. 
AKE an Ounce of Worm: ſeed, and half 


fine Powder, and take a quarter of an Ounce 
of Powder of prepared Coral; mix all three 
together, and let the Child take as much of 
this as will lie on a Shilling, for three Morn- 


ings together, drinking a Glaſs of ſmall warm 
Ale after each Dole. 


Another Powder for the Worms. 
JAKE an Ounce of Sena, a quarter of an 


of an Ounce of Tanſy-ſced, a quarter of an 
& Ounce of Aniſeed, a few Leaves of Wood- 
| Betony ; dry all theſe, and beat them to- 


gether very fine; mix it into a Bolus with 


| Syrup of Turnips. A Child of nine Year 


old may take a quarter of an Ounce of this 


Mixture; ſo, leſs or more, for any other 
Age. Drink Water-gruel or Poſſet-drink 


in the Working. Tis good for Men or Wo- 
men, as well as Children. 


For Mn 


RUISE a Pound of Worm-ſeed, and put 
it into a large Still full of Spear-mint, 
draw it off as long as it runs good ; Let the 


B* 


Child | 


an Ounce of Rhubarb, beat both to a 


Ounce of whole Worm-ſeed, a quarter 
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Child drink three Spopufuls of this nine 
Mornings together. | 


Hor the ſame. 
EYE Drop of Oil of Brim ſtone in a little 
warm Ale, for three Mornings together, 


Do not exceed one Drop for a Child ; three 
are enough for a Man or Woman. 


For the ſame. 


T four Pounds of the Husks of Wall- 
nuts, put half a Pound of Worm-ſeed, 

and as 5 Flour of Brimſtone: Draw it 
off in a cold Still, and let a Tea-cup be 
taken every Morning for a Month. Tis an 
excellent Medicine for Forms, or Faundice, 
and has done great Cures. 


For the ſame. 


* | | 

T AK E one Handful of Spear-mint, as 
much Plantain, as much Goats Rue, a 

Spoonful of Piaticaſn- ſects © Stamp all toge- 

ther, and ſqueeze out the Juice, and take 

two Spoonfuls of it in a Glaſs * Sack, three 

Mornings together. 


For 


ö 


ö 
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Hor the ſame; well recommended. 
JUSK, and dry an Ounce of Seville 


Orange- ſeeds, beat them to a fine Pow- 
der, and give as much as will lie on a Six- 


pence, - in a Spoonful of Syrup of Peach» 


bloſſoms ; at the ſame time bind the Leaves 
of the Peach-tree to the Navel of the Child. 
If you have no Syrup of To _ 
| Syrup of Black Cherries. 


| The Red 8 for Fevers, S 
Pox, or Surfeits. 


TAN of Carduus, Rue, Red Sage, Li- 
lies of the Valley, Tormentil, Pimper- 
nel, Dragon, Betony, Angelica, Scabious, 
| Speedwel, of each one Handful; Virginia- 
Snake-weed, one Handful ; Wormwood, half 
a Handful ; Agrimony, and Verum, of each 
a quarter of a Handful: Shred the Herbs very 
ſmall, and infuſe them in two Quarts of 
| White-wine, in a Jug, which you muſt ſtop 
very cloſe, and ſet nine Days in the Sun: 

Then ſtrain the Wine from the Herbs, and 
infuſe the ſame Quantity of freſh Herbs in 
the ſame Wine; let it ſtand, as before, nine 
Days more: Then take a Pound of Bole-Ar- 
moniac k finely powder d; then put as much 
of the Wine (after it is a ſecond time preſs'd 


out) as the Powder will take up, and ſet it 


H —— 
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in the Sun to dry ; and as it dries up, put 
in more of the Wine, ſtirring it two or 
three times a Day, till all the Wine be 
dry'd up in the Powder, fo as to be fit to 
work like Paſte : Then put. to it one Ounce 
of Diaſcordium, and one Ounce of Mithri. 
date, half an Ounce of Cochineal, one Ounce 
of Powder of Red Coral, one Ounce of pre- 
par'd Saffron, forty Grains of Bezoar, one 
Ounce of Powder of Crabs-eyes, one Ounce 
of burnt Harts-horn, and one Ounce of 
prepar'd Pearl: Mix theſe in the laſt Wet- 
ting, and work them all together : Make 
them up in Balls, (when well mix'd) and 
dry them in the Sun. Take forty or fifty 
Grains of this for a Doſe. Drink Mace-Ale 


Py 


_ aſter Kt. 


Of Gaſcoign Powder, a good Sort for | 


the ſame Uſes. 

T AK E prepar'd Crabs- eyes, Red Coral, 
E White Amber very finely powder'd, of 
each half an Ounce; burnt Harts-horn, half 
an Ounce ; one Ounce of Pearls very finely 
powder'd ; one Ounce of Oriental Bezoar ; 
of the Black Tops of Crabs-claws finely 
powder'd, four Ounces ; grind all theſe on 
a Marble Stone, till they caſt a Greeniſn Co- 
lour; then make it into Balls with Jelly made 


of Engliſh Vipers Skin, which may be made, 


and will jelly like Harts-horn. 
1 | A vet) 


fy 
pi 


4 pi to hs the Hickup 3 in Man, 


Is Phylick and Surgery. Eo 


4 very good Powder for a Dizzineſs in 
the Head, and to . Apoplec- 
tick Fits. 


T- AK E the Seeds and Roots of ſingle Pi- 
ony, of each a like Quantity; dry and 
beat them ſeverally into a fine Powder; take 


the Weight in Nutmeg, which you muſt 
beat, and dry, and beat again; mix fine- 


| ſifted Sugar, and take as much as will lie on 
| a Shilling eyery Morning for a Month con- 


Hantly. 


"© 


Woman, or Child. 


| PUT as much Dill-ſeed, finely 1 a - 
as will lie on a Shilling, into two Spoon- x 


fuls of Syrup of Black Chernes, and take it 
preſently. 


| An Excellent 3 for co 


T 


Firs. 


letoe of the Oak, one Dram ; prepar'd 
Pearl, White Amber prepar'd, and Coral 


prepar'd, of each half a Dram; Bezoar, two 


Grains ; and five Leaves of Gold ; make all 


theſe into a very fine Powder, and give as 


H 2 | much 


75 


AK E two Drams of Piony-roots ; : Mi: 
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much of it as will lie on a Three- pence, to 
a Child of a Month old, and proportionable 
to a bigger; mix it up with a Spoonful of 
Black- cherry Water, which ſweeten with the 
Syrup of Black Cherries : Take it three Days 


together, at every Change of the Moon, to 
prevent Returns. | | 


A Ponder for Digeſtion. 


T AKE Gallingal, and Setwal, of each one 


Ounce; Long-Pepper, Mace, and Nut- 
meg, of cach two Ounces ; Aniſeeds, Car- 
raway-ſeeds, Fennel-ſceds, and Angelica 
ſeeds, of each half an Ounce : Put to theſe, 
all finely powder'd, the Weight in fine 
powder'd-Sugar z; take as much as will lie 
on a Shilling, after every Meal ; and drink 
a Glaſs of Simple Carduus Water after it: 
This has done mighty Cures to weak e 
Stomachs. 


WP. Preſent Remedy for Convulſion-Fits 


Mr. a Draught of an equal Quantity 
of Piony, and Simple Black- cherry 
Water; and for a Man put thirty, for a 
Woman twenty, for a Child five Drops ol 
Spirit of Harts-horn: Drink this in or before 
a Fit. 


Another 


a 
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Another for the ſame. 


NF USE Turnips in a Pot cloſe ſtopp'd, 
and ſet them in a Kettle of Water, ill 
they are tender enough to ſqueeze ; then 

| take the Liquor clear from them ; and take 
three Spoonfuls of it, in one Spoonful of rich 
| Old Malaga: It has cur'd the Falling-Sick- 


neſs in grown-up People, but is almoſt — 
fallible for Children. 


A Syrup for Ge 


41 one Pint of ſmall Black- cherry 
Water, two Pounds of Black Cherries; 
bruiſe them, Stones and all, in a Mortar; 
| put theſe with the Water into a Jug, with 
| two Blades of Mace, and four Tops of Spear- 
mint; ſtop the Jug cloſes and ſet it into a 
Kettle of Water; let it ſimmer three Hours 
over the Fire; then ſtrain it out, and let it 
be boil'd to a Syrup, with a full pound and 
| half of Li bon * to each Pint of that 
Liquor, 


For Convulſions, or Vertigo. I 


1 1 one Ounce of Juniper-Berries ; 
two Ounces of freſh Seville Orange- peel; 
Male-Piony Roots, three Ounces ; Peacocks 
6e Dung, ſix Ounces; Sugar-candy, half a Pound: 
llnfuſe theſe in two Quarts of Rheniſh, for 
ver | 23 twenty- 
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twenty-four Hours, in hot Aſhes ; then let 
it ſettle ; and take two Spoonfuls of this in a 


Glaſs of Angelica-water. It has done great 
Cures. 


A Strong Milk-Water. 


T AK E Mint, Sage, and Balm, of each 


two good Handfuls; ; Rue, Carduus, 
Wormwood, and Meadow-fweet, of each 
one Handful :; chop theſe Herbs together; 
and put them, with four Quarts of New 
Milk, and a whole Nutmeg flic'd, into 2 
Copper Limbeck ; from this Quantity you 


may draw two Quarts, if you keep an even 
Now Fire, till that Quantity is drawn off: 


When you have drawn off what you deſign, 


mix it all together, for the Uſe of any Fever 


iſn or Conſumptive Perſon. 


The Barley Cinnamon-Water, 


pur two Pounds of Pearl Barley, into 
four Quarts of Spring-Water ; 3 draw it 
off in a cold Still, as long as it runs ſweet ; 


infuſe in it half a Pound of Cinnamon, and 


a Quart of Canary: Sweeten it, and drink 


a Draught at any time, in a Fever and 


Looſeneſs. 


Wall- 
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| Wallnut-Water. 


GAR a large Quantity of Green 

Wallnuts, in the Beginning of June; 
break them in a Mortar, and diſtil them in a 
cold Still; keep this Water by itſelf, and at 
Midſummer do the like, keeping that Water 
by itfelf alſo ; about a Fortnight after Mid- 
ſummer do the like; and ſo again a Fortnight 
after that; then put all the four Sorts of 
Water together, and diſtil it off; keep it 
cloſe for Uſe : Its Perfections are many; tis 
good in Conſumptions and Surfeits; drank 
with Wine in a Morning, 'tis good for a 
Palſey ; a Bottle or two in a Vellel of decay'd 
Wine, revive it; it's good to waſh the Eyes 
and Temples, I have not met with any 
Simple Water ſo well recommended, or by 


2a Perſon of more Experience. 


A very good Snail-Water. 


AKE a Peck of Snails clean wip'd, 
crack them, and put them into a Gallon 
of Milk, with a Handful of Balm, as much 
Mint, and unſet Hyſſop, half a Pound of 

Dates, as many Figs, and one Pound of 
Raiſins of the Sun; diftil all together, and 
let it be the conſtant Drink in a Conſumption. 


i 4 A good 
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A good Milk-Water for a Surfeit, or 


Worms. 


Tan of Rue, Wormwood, Cirdane 
and Mint, each three Handfuls : > Cut 
the Herbs, and ſteep them all Night in two 
Quarts of Milk; diftil it off next Morning 
in a cold Still; from this Quantity draw 
three Pints; then diſtil this Water over again, 
with the ſame Quantity of Milk and Herbs; 
ſweeten it to your Taſte, if for Children; a 
but for grown People, 'tis beſt alone. 


Strong Elder-berry Water. 


„ e a Buſhel of Elder-berries, and 

put to them a Quart of Ale-yeaſt; let 
them tand nine or ten Days, ſtirring it two 
or three times a Day, and then diſtil it in a 
Limbeck : Tis a very good Cordial in any 
Illneſs. 73 | 


A Cordial Mint-Water. 
T: AKE one Pound of Mint, ftripp'd from 
the Stalks, and gather'd the Day be- 
fore you weigh it; a quarter of a Pound of 
Liquorice, thin flicd; one Ounce of Ani- 


ſeeds ; one Ounce of Carraway-ſeeds; one | 
Pound of Raiſins of the Sun ſton'd: Steep 


theſe together, in a Gallon of good ſtrong 
Claret ; 


| of 
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Claret; diſtil it off in a Limbeck, or cold Still; 


if you don't like it ſo hot and ſtrong, let \ it 
drop on a little fine Sugar, thro' a Bag of 


Saffron. 


A good Milk-Water. 


Pound of Wormwood, 


Spear-mint, 
Balm ſhred a little; 


put them into an ordi- 


nary Still, with a Gallon of Milk; and diftil = 


it off leiſurely : "Tis good in any Thirſt. 


Another Milk-Water. 


AR DU Us, and Wormwood, of each 


one Handful; ; Spear-mint, two Hand- 


fuls : Pick-and cut the Herbs, and pour upon 


them a Pint of Sack; let them ſtand all Night, 
and next Day put them into a cold Still, with 
a Gallon of New Milk, or New Whey cla- 
rity'd : Draw off while it runs good. 


A moſt excellent Drink for the King s- | 


Evil in the Eyes. 


ALF Sage, Celendine, Yarrow, Beto- 


ny, three- leavd Graſs, Cinqueſoile, 
Daiſy- roots and Leaves, of each a Handful ; 


Honey-ſuckles, and Ground- Ivy, the ſame | 


Quantity: Pick, waſh, dry, and bruite them, 


and put to them a Quart of good White-wine, | 


O 


AK E one Pound of Carduus, half a 


Res * 4 Colbie of Res 


or Beer; ſteep them two Nights and Days, 
preſs the Herbs out, and drink four Spoon. 
fuls, Morning and Night ; juſt as you drink 
it, ſqueeze in the Juice of fifty e 
freſh bruis'd. 


A a Cere- Cloth. 


A b AKE one Pint of Oil of Olives eight 
Ounces of Red Lead; Virgins-wax, 


ſour Ounces ; of Ointment of Populion, Oil 


of Roſes, and Oil of Camomile, of each one 
Ounce ; ſet the Pint of Oil on the Fire, and 
melt the Wax in it; then put in the Popu- 
hon, and other Oils ; : When all is melted, 
put in the Red Lead, ftir all well together, 


and let them boil ill they are black; then 


dip in your Cloth. 


An Incomparable Salve for the How 


TAX two Ounces of May Butter, one 

Ounce of Virgins-wax, half an Ounce 
of Camphire, one Ounce of Powder of Tutty ; 
you muſt firſt put your Wax and Camphire, 
into a Silver Porringer, and let both melt on 


a gentle flow Fire together, conſtantly ſtir- 


ring till they be diffolv'd ; ſome little time 
after, put in your May Butter, and diſſolve it 


with a large Spoonful of Red Rofe Water 


keep it on the Fire, *till all be incorporated; 
then add the Powder of Tutty, and mix all 
very 
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very well; take it from the Air; and when 


you lie to * gently anoint your Ee 
with it. 


T, be F 


T AKE a Handful of Smallage, as much 
Mallows, and as much Elder ; pick 
and ſhred all fmall ; put them into a Skillet, 
with a Pound of Mutton-ſuet ſhred ſmall ; let 
all boil together: Strain it, and keep it to 
anoint any Swelling. 


A very good Plaiſter far. a Stomach ſore 


with Coughing. 


a AKE of Burgundy-Pitch, Roſin, and 


Bees-wax, of each one Ounce ; melt 


' theſe together: Then take three quarters of 
an Ounce of coarſe Turpentine, and half an 


Ounce of Oil of Mace ; melt theſe with the 


other, and keep it for Uſe : When you 


have Occaſion, ſpread it on Sheeps-leather, 


prick'd full of Holes; and when you =P it 


on, grate ſome N utmeg over it. 


To give certain Eaſe in ; the Tooth-ach. 


TAKE French Flies, Mithridate, and a 
few Drops of Vinegar ; beat this to a 
Paſte, and lay a Plaiſter on the Cheek-bone, 


or 
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or behind the Ear: T will bliſter, but rarely 
fails to cure. | 


Plaiſters for a Fever. 


EAT two Handfuls of Rue, Sh as 

many Currants, till they are fine, and 

well mix'd ; - ſpread it on Cloths, and bind it 

to the Wriſts, and Soles of the Feet: This 

draws from the Head; and, if laid on in 
time, does as much good as Pidgeons to the 

Feet, in Extremity. 


An Ointment that is good for any Ach, 
or Swelling, in Man or Beaft. 


| *- AKE of unſet Hyffop, Goats-Rue, Ad- 
der-ſpear, Alehoof, Wormwood, Camo- 
mile, 1 Plantain, Harts- tongue, 
Eadder-to-hcaven, Southernwood, Red-Sage, 
Agrimony, Bone-wort, Amber-leaves, Bay- 
leaves, of each one Handful M ſhred theſe, 
and ſtamp them together; then mix with 
them one Pound and a half of Butter without 
Salt, and make it up in nine Balls, and let it 
lie nine Days; then boil it over the Fire 
gently: When it looks very green, ſtrain it 
off, and keep it for Uſe. 
This Number of Days and Balls ſeems ſu- 
perſtitious and wiimfical 3 but it has been ſo 
* long approv'd in the F amily from whence I 
had 


Charity. A third Part of this Quantity 
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had it, that I cannot doubt of its Virtues, 
tho' I ſmile at the Preparation. 


An Ointment for a Burn. 


AKE Houſe-leck, ſmooth Plantain- 

leaves, and Green Elder, of each one 
Pound ; ſtamp them together {mall ; put to 
them a quarter of a Pint of Wine-Vinegar, 
three Spoonfuls of Urine, and four Ounces 
of old Tallow Candle, with three Pints of 
Oil-Olive ; boil theſe two or three Hours, 
ſtirring them conſtantly with a Stick : Then 
ſtrain it thro' a new Canvas Strainer, and 


put it on the Fire again, with four Ounces 
of Yellow Bees-wax flic'd thin; let it boil 


half an Hour this time, and pour it into 


Pots. *Twill keep many Years, if ty'd 
down with Bladders. When you uſe it, rub 
white Paper till *tis ſoft ; then ſpread it 


over with the Ointment, and anoint the 


Burn with the Ointment : Do it with a Fea- 
ther, and lay the Paper over it : Do this 
Morning and Night, *till *tis quite well. 


Twill skin the Wound, as well as take 


out the Fire ; therefore be ſure to uſe 
nothing elſe : It will give Eaſe in a quar- 
ter of an Hour. Tis a certain as well 
as a quick Cure, if the Vitals are not 
burn'd ; and 1s recommended on the Ex- 
perience of a Perſon of great Worth and 


will 
3 
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will laſt many Years, and may be made yery 
cheap. 


An Ointment, which is a.certain Cure 
for any Scabs, Pimples, or Old In- 
veterate Itch. 


T AKE a quarter of an Ounce of Red 
Precipitate, grind it on a Marble Stone, 
'till *cis as fine as the Flower of Brimſtone; 
mix this with an Ounce of Flowet of Brim- 
Kone, and work both up with three Ounces 
of Butter without Salt, as it comes from the 
Churn ; mix it very well, and anoint the 
Place very thin with the Ointment. *Tis 
not the Nature of it to check, but draw 
out the Diſtemper ; and in a Week or ten 
Days Confinement, will make an abſolute 
Cure. 

I ſhould ſay many things to recommend 
tbis, being ſure of its Virtues; but it will 
not need that, to any body of Judgment. 


Avery good Poultis for a Sore Breaſt, 
to Break it, if there be Occaſion ; 
and alſo Heal it, without any other 
Salve. 


TAKE of Smallage, Spear-mint, and 
Wormwood, each a good Handful ; 

boil all theſe i in Milk, and thicken it with 
Oat- 
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Oatmeal : Lay it on as hot as you can bear 


it, and repeat it when hard or dry. 


As Incomparable Ointment for a Strain, 
| Weakneſs, or OT: in the 


| Nerves. 


AKE Sweet-marjoram, Penny-royal, 


Roſemary-tops, Camomile- flowers, La- 
vender- flowers, Sage, and young Bay-leaves, 


of each a large Handful; à very large Nut- 


meg, and its Weight in Mace; ; the Rind of 
four Lemons, and as many Oranges : Stamp 


all very fine, and boil it in a quarter of a 


Pint of rich Malaga Wine, and half a Pound 


of unſalted Butter; let it boil *till the Wine 
is waſted ; preſs it thro” a fine Steve, and 
keep it cool for Uſe. Rub it Morning and 


Night before the Fire, on the Part affected. 


The French King's Balſam, 


T AKE Red Sage, and Rue, of each half 


a Pound; young Bay-leaves, and 


 Wormwood, of each a quarter of a Pound: 
Stamp them unwaſh'd in a Mortar, with a 
Pound and a half of Sheeps-ſuet, hot from 
the Sheep, *till 'tis all of a Colour; then add 


to it a Quart of Oil-Olive, and work that 
with the reſt ; then put it into an Earthen 


r 
x 
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on a ſoft Fire: Being ready to take off, pour 
in three Ounces of Oil of Spike ; let it boil 
a little together; then ſtrain it, and keep it 


for Uſe : Take care it do not ln, It muſt 


be made in May, and will keep many Years : 
Rubb'd into the Small of the Back, it caſes 
the Stone: The Quantity of half a Pea in 
the Ear, chaf d in, and ſtopp'd with black 
Wool, helps Pains there : It cures Stiffneſs 
or Strains, in Man or Beaſt ; as alſo Bruiſes, 
Over-ſtretching of Veins, Fellons, Anguiſh 
or Swelling of Wounds: It eaſes the Cramp ; 
and is a good and uſeful Balſam in All 
Families. 


For the ba of a Mad Dog. 
AKE four Ounces of Rue, four Ounces 


of London Treacle, four Spoonfuls of 
ſcrap'd Pewter, and four Ounces of Garlick ; 


ſtamp the Garlick, and boil all in a Pottle of 
| ale ſtrong Ale; ſtrain this Drink ; let that 
which is thick, be apply'd to the Wound ; 


and take nine Spoonfuls of the clear, for nine 
Pays together. 


An Ointment for a Child that bas the 
Ricbets. 


AEK E one Ounce of Beef Marrow; as 
much Oil of Lilies, and Tamarisk; 
Bees. wax, two Ounces; Gum Ammoniacum 


diffoly'd 
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diſſolv'd in Vinegar, half an Ounce Juice of 
Briony-roots, Smallage, and Golden-rod, of 
each one Ounce ; let all boil, *till the Juice of 
the Herbs be conſum'd : With this anoint the 
Belly of the Child, rubbing it in with your 
warm Hand by the Fire, half an Hour every 
Night. Tis good, if the Belly is ſwell'd 
with Rickets, Worms, or Ague. 


| An Ointment for the Back of a Weak 
= Ricketty Child. 


PICK Snails clean out of the Shells, and 
prick them full of Holes, hang them up 
in a Cloth, and put a Baſon to catch what 
drops from them; which you muſt boil up 
with Speracity, and Blades of Mace, of each 
8 one Ounce: Rub this Ointment along the 
Back- bone, round the Neck, Wriſts, and 
Ancles; uſe this conſtantly Night and Morn- 
ing, and chafe it in by the Fire: This, with 
the Drink that follows, has recover'd many 
weak Children from Sickneſs, Lameneſs, and 
Deformity. 


The Ricketty Drink. 
UT an Ounce of Rhubarb, three hun- 
dred live Wood-lice, Saſſafras, China, 


as and Eringo-roots, of each three Ounces ; 
= Roots of Oſmond-royal, two Ounces ; Rat- 
m I fins of the Sun ſton'd, two Ounces ; Harts- 


a 2 | I | Tongue, 
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Tongue, two Handfuls : Put theſe into fix 
Quarts of Small Ale, and drink, Spring and 


Fall, no other Drink; 'tis almoſt infallible 
for Wenk Children. | 


A cooling Drink in a Fever or 
Pleuriſie. 


UT an Ounce of Pearl-Barley into three 
Pints of Water; ſhift it twice; beat half 
an Ounce of Almonds, with a Bit of Lemon. 
peel, and a Spoonful or two of the Water ; 
when they are very fine, waſh the Almond- 
Milk thro' your Steve, with three Pints of 
Barley-Water; in the laſt boiling of this, 
you may put Melon- ſeeds and Pumpion- 
ſeeds, 1 each half an Ounce ; white Poppy- 
ſeeds, half a Dram; when "theſe are well 
boil'd, mix the Liquor with the Almonds, 
and firain all; ſweeten it with Syrup of 
Lemons, for a 'Fever, or Syrup of Maiden- 
hair, and drink four Ounces every three or 
four Hours. 


Another Drink in à Fever. 


YALE a little Sage, a little Balm, and 
a little Wood-ſorrel ; waſh and dry 
them; flice a ſmall Lemon (after you have 
par'd it clean from the white and bitter | 
Part); to theſe Herbs and flic'd Lemon, 
pour three Pints of boiling Water: Sweetcn 

: | it 


and 


lave 


itter 
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it to your Taſte, and drink as freely as you 


pleaſe. 


Another Drink. 


T O three Pints of Barley-water, often 
ſhifted, put Harts-horn, and Ivory- 
ſhavings, of each three Drams ; Quick-graſs- 
Roots, two Ounces ; Currants, one Ounce ; B 
Red Roſe Water, half a Pint; a very little 
Balm; let it boil, and ſweeten it with Syrup 
of Lemons or Violets. If the Patient is coſ- 


tive, a few Drops of Spirit of Vitrio! ſerve 


inſtead of Lemons, when that cannot be 


had : Of this you may: drink freely ip a Fe- 
ver or Quinkie. 


Another Fort. 


\LEAR Poſſet-drink, ponr'd on Wood- 
ſorrel only, is good, and allays Thirſt 
better than any other; and Pippins ſlic'd into 
Milk, are as good, and better than all, if you 
have a Lemon to flice in with them, being | 


not ſharp enough of themſelves to turn it to 
a pleaſant Clearneſs. 


A cold Caudle in a Fever. 
BOI. a Quart of Spring-water; let it 
ſtand *till cold; then add the Volk of one 


Egg, the juice of a ſmall Lemon, ſix Spoon- 
| 8 fuls 
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fuls of Sack, and Sugar to your Taſte ; Sy- 


rup of Lemons, one Ounce: If you have not 
this, freſh Lemons do as well : Brew all to- 
gether till well mix d, then drink freely. 

Elder- flower Water cold ſtill'd, is an ex- 
cellent Drink for Heat and Thirſt ; quicken 


each Draught with five or ſix Drops of Spirit 


of Vitriol, and ſweeten it to your Taſte. * 


* good in Agues or 
Fe vers. 


T AKE a Pound of Rue, and a Pound of 
Green Wallnuts, before the Shell be 
hard, a Pound of good Figs ; . bruite all, and 
diftil it: Take a Draught before your Fit, 
and try to ſweat after it. 


An excellent Snail-Water in a Con- 
ſumption. 


AKE a Peck of large Shell-Snails, lay 

them on a hot Hearth before the Fi ire; 
let them lie till they have done Hiſſing and 
Spitting; then wipe them from the Froth, 
and break them in a Mortar; have a Quart 
of Earth- worms, flit, and ſcour'd clean with 
Salt and Water; beat them with the Snails; 


then take Angelica, Celendine, Wood-ſorrel, 
Agrimony, Bear- foot, Barberrv=bark, Great 


Dock-roots, of each two Handfuls; Rue half 
a Handful; ; Roſemary-flowers, one Quart ; 
half 


m FF" 2 
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half a Pound of Harts-horn; Turmerick, and 
Fenugreek, of each two Ounces; half an 


Ounce of powder'd Saffron; and three Ounces 


of Cloves freſh beat; ſhred theſe Ingredients, 
and infuſe all in thee Gallons of ſtrong Ale, 


4 for twelve Hours; then diſtil it, and draw 


off what, runs good ; and take three Spoon- 
fuls of this in a Glaſs of Sack or White-winę, 
an Hour before every Meal; uſe moderate 
Exerciſe with it. Tis highly ' recommended, 
and .has been us'd with conſtant Succeſs in 
Conſumptions and Jaundice. 


4 Poſſer Drink, to be taken 5 the 
=. d an Ague. | 


OUR a Gallon of clear Poſſet-drink upon 

four large Handfuls of Angelica, ſhred 
{mall ; let it infuſe, *cill 'tis very ſtrong; let 
the Perſon, if poſſible, drink all, that the 
Stomach may be perfectly clear ; and go into 
a warm Bed, as ſoon as the Vomit has done 
working: Cover yourſelf cloſe, and try to 
ſweat. It has ſeldom fail'd, and is a ſafſe 
Vomiit. 


A good Epidemick-Water. 


AK E Rue, Roſemary, Pimpernel, Ro- 
ta-Solis, Balm, Scordium, Carduus, 


Dragon, Marigold- flowers and Leaves, Goats- 


Rue, Mint, and Angelica, of cach two 
„ Hand- | 
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Handfuls; take the Roots of Elecampane, 
Piony, Maſterwort, and Butter- bur, of each 
one Pound; Gentian, Tormentil, Scorzonera, 


and i irginia Snake-weed, of each four Ounces; 
Saffron one Ounce : Infuſe all theſe, when 


ſhred, in two Quarts of White-wine, one 
Quart of Water, and one Quart of French 
Brandy diftill'd, and uſe it in any malignant 


Diſtemper. 


An admirabl Poſſet-Drink, in a Pleu- | 


riſie, or Shortneſs of Breath. 


| : * 
NF USE two Ounces of Flax-ſeed in a 
Pint of clear Poſſet-drink; firſt bruiſe the 
Seeds. Drink this Quantity at a Draught 
every Morning, and at Night, if very ill. 


It has the ſame Virtues with Linſeed Oil; 
but is not ſo hard to take. 


For an Inflammation in the Throat. 


sk one large Handful of Cinque- 


foile in a Quart of Water; let it boil to a 
Pint; ftrain it, and ſweeten it with Honey 
very ſweet, and ſwallow two or three Spoon- 
fals often. This, tho' a ſimple Medicine, 


has done great Cures, and may be rely'd on. 


The Herb is otherwiſe call'd #F ve- leav 'd 
Grass. | 


For 
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For a Cough, and Shortneſs of Breath, 


"0 AKE eight Ounces of Colts-foot pick'd 
clean fon the Stalks; beat it to a per- 
fect Conſerve, with four Ounces of Brown 
Sugar- candy, four Ounces of Raiſins ſton'd : 

When 'tis very fine, and well mix'd, add 
four Ounces of Conſerve of Roſes ; then add 
twenty Drops of Spirit of Sulphur, and ten 
Drops of Spirit of Vitriol : Mix it well, and 
take as much as.a large Nutmeg, as often as 
you pleaſe. I think the Juice of the Colts- 
foot, mix d with the Sugar-candy, is better 
than the Leaves, without ſtraining. 


4 good Way to make Caudle. 


3 T: O four full Quarts of Water, you may 


put a Pint of whole Oatmeal ; let it 
boil yery flow for five or fix Hours at leaſt 3 
then ſtrain it out, and put to two Quarts 
three large Blades of Mace, a full Pint and 
a half of White or Rheniſh-wine ; and make 
it ſweet to your Taſte : And juſt as you 


take it off the Fire, lice in a Lemon, from 
which all the White 1s cut, which is apt, 


by lying long, to make it bitter; ; Juſt the 
Yellow of the Pee! may be put in. A little 


Salt does very well in Caudle, but is not 
often us d. | 


4 A very 
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A ver) good Purge in a Fever. 


AKE Sena two Drams, Rhubarb one 

Dram, Tamarinds two Drams; boil 
Py in half a Pint of Water, *till two Thirds 
be waſted; to what remains, add half an 
Ounce of Cream of Tartar, Fwecten'd with 
one Ounce of Syrup of Succory, or Syrup of 
Roſes ſolutive ; ſtrain and drink it at a 
Draught; in the Working, drink clarify'd 
Whey, rather than Poſſet-drink. Tis good 
to cool and thin the Blood. | 


An Incomparable Drink is a T hirſty 


Fever. 
AN Ounce and a half of Tamarinds, three 


Ounces of Currants, and two Ounces of 
ſton'd Raiſins, boil'd in three Pints of Water, 
till near one Third be conſum'd; ſtrain and 
drink this, when you are coſtive. 


A Draught for a Conſumption. 


AKE Mint, and Red-Roſe Water, of 
each two large Spoonfuls, Sugar-candy 
finely beat, one Ounce; warm theſe together 
with a little grated Nutmeg ; pour to it near 
half a Pint of Milk juſt warm from the Cow ; 
drink this twice a Day, for fix Weeks, in the 


Spring. It has recover'd many from Weak- 
nets, and £11nt Sweats. 


An 


* 
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i excellent Electuary for a Con- 
. ſumption. 


AKE Hore-hound, Harts-tongue, Li- 
ver-wort, M Maiden-hair, Agrimeny, un- 
ſet Hyſlop, Germander, and Colts-foot, of 
each one Handful ; boil them in a Gallon of 
Spring-water, till half be conſum'd; then 
take three Pounds of Live Honey, half an 
Ounce of Powder of Elecampane, and an 
Ounce of Powder of Aniſeed ; ſift them both 


thro' a Steve ; boil theſe together, 'till it 
come to the Confiſtence of an Electuary: Take 
- the Quantity of a Nutmeg taſting in the 


Morning, and faſt an Hour after it : Take 


the like Quantity at Night, when yu go to 
Bed. | 


A Poppy-Water for Surfeits | 


BRE ten Gallons of ſtrong Ale-wort; 
when 'tis cool, work it with Yeaſt, and 
add as many freſh Red Poppies as the Wort 
will conveniently wet, ſo that you may ſtir 
it daily; let the Poppics infuſe in this Wort 
three Days and Nights; then draw it off in 
a Limbeck as quick as you can, till the 
whole is diſtill'd off; mix the ſmall and 


ſtrong together, and take a Glaſs at any 


time, with or without Sugar, aſter a full or 
ditguſe ting Meal. "Tis not much ſtronger 


than 
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than a ſimple Water, but has been the only 
Cordial of an infirm Lady, who has us'd it 
ever ſince Fifteen, and ſhe is now Ninety- 
ſeyen. This of my own Knowledge. 


Another for a Surfeit. 


B01 L a Handful of freſh or dry'd Poppics 
in Ale, with an Ounce of Carraway- 
| ſeeds bruis'd : Sweeten it, and drink a large 
Draught. If the Stomach is ſo ſick as to 
diſcharge it, repeat it "till it does ſtay, and 
fleep on it. 


A Rich Surfeit . 


4 four Pounds of freſh Red Poppies, 
| infuſe them in four Quarts of Brandy; 
add to it half a. Pound of Dates ſlic'd, half a 
Pound of Figs flic'd, a Pound of Raiſins 
fton'd ; Carraway and Angelica-ſceds bruis'd, 
of each one Ounce; Mace, Cinnamon, 
Cloves, and Nutmeg, of each a quarter of 
an Ounce ; Marigold-flowers, and Balm, of 
each one Handful ; Sugar candy one Pound, 
hot Angelica and cold, of each one Pint: 

Steep all theſe a Month, ſtirring them every 
Day. If you have a convenient Place, let it 
ſtand i in the Sun. 


A Hole— 
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A Wholeſome Cordial. 


AKE one Pound of Gentian-roots 
ſlic'd, common Dock-roots lic'd, half a 
Pound ; Centaury, both Flowers and Leaves, 
of each half a Pound : Put theſe into a great 


| Glaſs, with one Pound of Poppies; pour upon 
| theſe Ingredients ſix Quarts of White-wine ; 
let it ſtand twenty-four Hours to infuſe; 


then draw it off in a Limbeck. Tis good 


and fafe in any Illneſs of the Stomach. 


For the Gout. 


AKE a Conſerve of Buck-bean, with 
the Weight in Sugar- candy; beat both 
fine, and take as much as a large Nutmeg, 
firſt and laſt ; and drink a Tea made of che 
ſame Herb, every Morning and ATTY 


| conſtantly, for one whole Year. 


This alone, without any other Medicine, 
made a perſect Cure in a Perſon that had 
been many Vears moſt grievouſly afflicted; 
and is effectual in the Scurvy, or Rheumatick 
Pains, Where the Patient is weak and very 


| reſtleſs, tis beſt to mix a third Part Venice 


Treacle in the Conſerve they take, when 
going to Reſt. 


A Diink 


/ 
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A Drink for the Gout. 


GAR SAPARILLA eight Ounces; Saſſa- 
fras, China, and Harts-horn Shavings, of 
each three Ounces; Angelica- roots, three 


Ounces; Raiſins, one Pound; and the Roots of 


Sweet-ſmelling Flag, three Ounces; of can- 
dy'd Eringo-root, half a Pound: Hang theſe 
in ſix Gallons of ſmall Ale, when you tun it 
up; and as ſoon as tis a F * old, drink 
of it conſtantly. 

»Tis an incomparable Drink to ſweeten 
the Blood, and correct thoſe very ſharp Hu- 
mours, that occaſion that diſmal tormenting 
ntl | 


For the Head-ach. 


D R Y Roſcmary before the Fire, till will 


crumble to a very fine Powder; ; one Pu- 


gil of Saffron; and with the Powder of Roſe- 


mary and Saffron, make the Volk of an Egg 
into a ſtiff Ponltis, and lay it as hot as you can 
endure! it, to the 1 emples. 


Tur the Stone and Gravel. 


T AKE of Caſſia newly drawn, one Ounce 
and a half; choice Rhubarb in Powder, 
a Dram and a half; Cyprus Turpentine well 
3 . even Drams ; : tpi 'd Diatragacanth, 
onc 
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one Scruple; Powder of Liquorice, half a 


Dram: Mix it in a good Quantity of Syrup 


of Marſh-mallows : Take the Quantity of a 
Wallnut in a Morning faſting: Drinka Draught 


ol plain Ale Poſlet-drink immediately after it: 


Then walk an Hour : And after that, drink a 


| Pint (if your Stomach will bear it) of White= 


wine Poſlet, ſweeten'd with Syrup of Marſh- 
mallows. 


N. B. This was the Preſcription of a 


| learned Phyſician ; and has been long kept as 


a choice Secret in a very charitable Family, 
who have made numberleſs Experiments of it 
with miraculous Succeſs, even to diſſolve the 


Another for Stoppage of Water, in 
the Stone. 


4 four Spoonfuls of tne Juice of 


Parſley in a Pint of White-wine; ſweeten 
it with Syrup of Marſh-mallows, and (if 
you can) drink the whole Quantity at a 
Draught. 


Tor the Stone. 


MAKE a very ſtrong Decoction of Mal- 


lows, thus; put in half a Peck of Leaves 


into one Gallon of Water; let it boil to near 


half the Quantity: Then ſtrain it, and add 
half as many Leaves, and boil it again: 
N Then 


* 
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Then add Liquorice, ſton'd Raiſins, and Sy- 


rup of Marſh-mallows, of each two Ounces; 


and drink continually of this Drink : Tt has 
given Eaſe to many in Extremity. Obſerye 
to ſtrain it clean, and let it ſettle from the 
Thick, before you pour it off. 


For the Stone. 


| T AKE of good White-wine one pint; 


Fennel, and Parſley-water, of each one 
Pint: Into this Mixture put one Ounce of 
live Wood-lice, well cleans'd, one Lemon 
flic'd thin, and two Ounces 'of Syrup of 
Marſh-mallows : Put theſe into a Jug to in- 
fuſe for five or ſix Days: Then ſtrain it out, 
and let the Patient take four Ounces at a 
time, twice a Day. 


For the Scurvy. 
AKE. Scurvy-graſs, Garden Tanſey, 
Wood-ſorrel, and Golden-rod, of each 


one Handiul ; beat theſe Herbs to a Conſerve, 
with their Weight i in Sugar; add to them an 


Ounce of Powder of Wake-Robin : Take as 


much Syrup of Oranges, as will make this 
into an Electuary, of which take a Dram 
three times a Day, for ſix Weeks together, 
in the Spring ; drinking after it the Sollow- 
ing Drink. 


'Take 
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Take Garden Tanſey, Garden Scurvy- 
2s graſs, of each fix Handfuls ; Buck-bean, 
Ve Water-creſſes, Brook-lime, and Wood- ſorrel, 
he of each four Handfuls ; the Peel of fix Oranges, 
| and one Ounce of Nutmegs bruis'd : Infuſe 
theſe in two Gallons of new ſtrong Ale- | 
wort; let it work together a Day and a 1 
t: Night; then diſtil it off in a cold Still as 
5 long as it runs good; mix the ſmall, and — 
of drink a Wine-Glaſs full after every Doſe of | 
on the Electuury. | 
of This has been taken with great Succeſs, 
in. by People who have been much afflicted 
ut, with Scurvy-Pains, and Spots, It has, by 
T- conſtant taking, cur'd a Rheumatiſm. 


For the ſame. 


O N E Handful of Garden Tanſey, as much 
Sage, and twice as much Scuryy-graſs, 
ſteep'd in twoQuarts of White-wine, or ſtrong 
Ale. Drink half a Pint of this, Morning 
and Night. 


For the 1 „ 0 
NTO five Gallons of well-brew'd ſmall 
Ale, put in a Bag one large Handful of 
Fir-tree Tops cut ſmall, two Handfuls of 
Scurvy-graſs, as much Water- creſſes, one 
Pound of Burdock- root ſcrap'd and flic'd, 
| the 
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the Juice and Rinds of twelve Seville Oranges; 
let theſe be put in while the Ale is work. 
ing; z when it has done, ſtop it down till 


"tis fine; then drink of it for a Month, or 
ſix Weeks. 
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Uie the ſame for a. . 3 adding only a 
quarter of a Pound of Muſtard-ſeed, and half 
a Pound of Horſe-radiſh Root. 
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An Excellent Purging Ale for a Droph, 


QENA, four Ounces ; Saſſafras, and Tar- 
tar, of each two Ounces ; Jalop, and IM 
Liquorice, of each one Ounce ; Rhubarb, ; 
Coriander, and Aniſeed, of each one Ounce; n 
Polypodium eight Ounces; Broom-aſhes one g 
Quart; and one Ounce of Cloves ; put all in s 
a Bag, with ſome. little Weight to fink it: if 
Take Scabious, and Agrimony, of each MW q 
three Handfuls ; of the Roots of Danes- ac 
wort, one Handful; Raiſins of the Sun ſton'd, Ml 
one Pound, with a little Ginger: Put theſe if 
Ingredients into ſweet Ale-wort, when you Mp 
put in your Hops, and let all boil together MW 
half an Hour; then pour it ſcalding hot on MW; 
your Bag of Drugs: When 'tis cold enough, N 
ſet it to work with Yeaſt : When it has done dr 
working, ſtop it up for twelve Days, or a WW 
Fortnight : Hang the Bag of Drugs in the 
- Veſſel. 
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Veſſel. Drink a large Glaſs of this in the 
Morning, and at Four in the Afternoon, un- 
leſs you find it works too much at firſt; 


if ſo, leſſen your Doſe; but take it daily, 
till you have taken all. 


* 4 Dropſy. 1 
TAKE Broom, and burn it by itſelf, in 


a clean Oven; ſhift the Aſhes 3 the 


7, talks and Coals that are not quite conſum'd, 


| and put two full Pounds of theſe Aſhes into 


'- W a two Quart Bottle; pour on Old Hock, 
d till the Bottle is up to the Neck; take care 


b, tis not too full; if it has not Room to fer- 


- 3 ment, 'twill be apt to ſplit the Bottle: Di- 
veſt it in hot Aſhes by the Fire, or in the 
Sun, and ſhake it often; when it has ſtood 
three or four Days, pour off a Quart of the 
clear Lye : If it is not perfectly fine, decant 


Bottle again with Hock, and 5 as before, 
Uull all the Strength of the Aſhes be out. 
Drink this firſt, and at Four or Five in the 


will carry off the Droplical Humours : . 
While you take it, let the Meat you eat be 
dry roaſted ; and your , ſtrong Ale of 
2 Wane. 


a 
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again and again, till it is ſo; fill up your 


Afternoon ; continue it for ſome time, and 
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| For the Droply. Fn 


MIS four Ounces of Syrup of Elder 
1 berrics, with two Ounces of Oil of 
= -. Turpentine; incorporate them well together; 

1 and take one large Spoonful of this Mixture, 
| firſt and laſt, for a Fortnight. 

Note, That Sea-bisket, and New Raiſins 
ſl of the Sun (if they can be had) eaten con- 
ſtantly, inſtead of Suppers, have cur'd that 
Diſtemper without Phyſick ; eſpecially if the 

Party can refrain from ſmall Liquors. 


D=jo aj nm . Lu) £A, 


Bir the J aundice. 


2 


| 5 6 UT off the Top of a Seville Orange, and 
take out, as well as you can, the mid- 

dle Core and Seeds, without the Juice ; fill 
L the Vacancy with Saffron, and lay the Top 
on again; then roaſt it carefully without 
burning, and throw it into a Pint of White- 
wine: Drink a quarter of a Pint faſting, 
dor nine Days: It greatly ſweetens and clears 


the Blood. 


= FwWqOTo ... SH 
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To Sweeten the Blood, in Scurvy, 


Jaundice, or any Pains m the 
Limbs. 


1 Scurvy-graſs, Maiden-hair, Wild : 
Germander, Wood- ſorrel, Fumitory, 
of each half a Handful; Wild Mercury one 
Handſul; Damask-Roſes two Handfuls; put 
theſe into two Quarts of clarify'd Whey ; 
let all ſtand *till tis ſcalding hot, then ftrain 
it off ; and drink half a Pint at a Draught, 
four or five times in a Day, for a Month or 
five Weeks in the Spring. This is ien 
recommended in the Gout. 


A good Bitter Wine. 


TAKE two Quarts of ſtrong White-wine, 
infuſe in it one Dram of Rhubarb, a 
Dram and half of Gentian Root, Roman 
Wormwood, Tops of Carduus, Centaury, 
Camomile-flowers, of each three Drams, 
Yellow Peel of Oranges, half an Ounce, 
Nutmegs, Mace, and Cloves, of each one 
Dram : ; infuſe all theſe two Days and Nights; 
ſtrain it, and drink a Glaſs faſting, and an 
Hour before Dinner and Supper: Add Filings 


| of Steel (if tis proper) two Ounces. 


— 
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4 Pleaſant and Safe Medicine, for the 


Yellow Jaundice. 


R 945T a large Lemon, till *tis ſoft ; 
take care it do not break; cut it and 
ſqueeze it (while 'tis very hot) upon a 
Dram of Turmerick flic'd or grated, and 
half a Dram of Saffron ; pour upon theſe In- 
gredients a Pint of good White-wine ; let 
all infuſe one Night ; and in the Mornin 
faſting, take a quarter of a Pint of this Liquor; 


ſweeten it to your Taſte with Sugar=candy ; | 


or if your Stomach can bear it, the Sugar- 
candy may be omitted ; repeat this for four 
Mornings, or longer, if you have Occaſion, 
- *Tis for the moſt part a certain Cure. 


For the Stone. 


n dry, and very finely powder, 
| the inner Skin of Pidgeons G1zzards : 
Take as much as will lie on a Shilling, of this 
Powder, in a Glaſs of White-wine. This 

does very often give Eaſe in racking Pain. 


Another for the Stone. 


RY and powder the Haw-thorn Ber- 


ries, and take as much as will lie on a 
Shilling, in a Glaſs of White-wine: This 1 
done great Cures, by conſtant taking ; 

_ 
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Wine: The Virtue is in the Berry, and has 
been experienc'd, to the great Eaſe of many 

or People, in Ale as well as Wine; but 
the laſt is beſt; and a Poſſet-Drink turn'd 
with White-wine, is a proper Vehicle for it ; 
taking it faſting, or when in Pain. 


An excellent Drink in the Gout or 


g R̃heumatiſm. 
5 TALE ſix Ounces of Saſſafras; Sarſa- 
3 parilla, and China, of each four Ounces; 


r- W Liquorice and Aniſeeds, of each two Ounces; 
ur Sage of Virtue, half a Handful ; Candy'd 
n. Eringo- root, two Ounces ; Raiſins and Figs, 
of each half a Pound : Put all theſe into four 
Quarts of Water ; let it infuſe. over a flow 
Fire, till one third is waſted. Strain and 
er, N drink it conſtantly, to ſweeten the Blood. 


bis 4 good Mouth-Water, to be us'd Daily 
his in the Scurvy. | 
AK E half a Handful of Red-Roſe- 
Leaves, three Ounces of Black-thorn- 
Bark flic'd, a Bit of Allom ; boil theſe in a 
er- int of Claret, and as much Water, till a 
na third is waſted ; then put in the Peel of one 
has vile Orange, a Handful of Scurvy-graſs, and 
it Nas much Powder'd Myrrh as will lie on a 
nay billing ; ftir all together, and let it boil up; 
my then 


may be taken in Ale, if you cannot have 
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then ſtrain it, and hold a Mouthful as long 


as you can, once or twice a Day: It faſtens 
looſe Teeth, and makes the Gums grow up 
to the Teeth. 


A Gargle for a Sore Throat. 


IT AKE Plantain, and Red Roſe Water, 

of each half a Pint ; the Whites of 
Eggs beat into Water, four Spoonfuls; ; Juice 
of Houſe-leek, freſh beat, four Spoonfuls; as 
much of the Water in which Jews-Ears have 
been boil'd; twenty Drops of Spirit of Vi- 
triol, and an Ounce of * of Roles. 


For a Cable in the Mouth or Gums, 


M* forty Drops of Spirit of Vitriol, in 

an Ounce of Honey of Roſes; keep 
the ſore Place always moiſt with this Mix- 
ture ; and 'tis a certain Cure. 


A Gargle in the Palſey. 


P T a large Spoonful of Muſtard-ſeed, 
bruis'd, into a Pint of White- wine; drop 
in Spirit of Vitriol, to make it ſharp s and 
waſh your Mouth "often in a Day; hold it 
as long at the Root of your e as you 
can endure it at a time. 


Anot be. 


8 
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Anot her Gargle in the Palſey. 


POR a Quart of boiling Water upon a 
very large Handful of Lavender- flowers; 
let ĩt infule in ** Aſhes, till tis very frong; 
ſtrain it, and add a Spoonful of Vinegar, a 
Spoonful of Hungary-Water, and a Spoonful 
of Honey. Waſh your Mouth often with 
this : It is a yery good Gargle. 


4 conſtant Daily Waſh for your Teeth. 


O one Quart of Claret put an Ounce of - 
Bole-Armoniack, half an Ounce of Myrrh, 
one Dram of Allom, Salt of Vitriol, ten 
Grains, an Ounce of Hungary-Water, and 
two Ounces of Honey of Roſes ; when theſe 
have ſtood in a warm Sun, or near the Fire 
for three Days, ſet it by to ſettle 3 and pour a 
Spoonful of it into a Tea-cup of Water, with 
which waſh your Teeth : It preſerves them 
ſound, and makes them white. 


DT clean very foul Spotted Teeth. 


MKI a Skewer very ſharp at one 
End, over which wind a Bit of fine 
Rag, tie it on very hard, and cut it very | 
ſharp, that it may be like a fine Pencil for 
Painting; dip this in Spirit of Salt, take it 
out immediately, and dip it then into a Cup 

K 4 of 


152 A Collection of Receipts 

of fair Water; in which hold it for a Mo- 
ment; with this Rag, ſo carefully wet, rub 
your Teeth, and take care you do not touch 
your Lips or Gums ; have a Cup of cold 
Water ready to waſh your Mouth, that the 
Rag has not been dipp'd in : With this you 
may make any furr'd Teeth as white as Snow; 
but you muſt not uſe it often or careleſsly. 


When they are once thus clean, the Claret- 
waſh will preſerve them ſo. 


A Mucilage in a Gas Throat. 


ks 5 AKE four Drams of Quince-ſeed, de- 
coct it in a quarter of a Pint of Roſe or 
Plantain-water, *till *tis a ſtrong Jelly; add 
a Spoonful of the White of an Egg beat to 


Water ; and ſweeten it with Syrup of Mul- 
berries or Rasberries. | 


To 0 0 ure 4 Cough and Shortnels of 


Breath. 


T AKE Elecampane-roots, and boil them 
very tender, and pulp them fine thro' 
a Sieve ; 2 50 their Weight in the Pulp of 
coddled Pippins ; if you have a Pound Weight 
of both together, boil it in a Pint and half of 
clarify'd Honey, for half an Hour; then 
take one Ounce of Powder of Liquorice, and 
as much Powder of Auiſeeds; mix all well 
together, and take a Dram Morning and 


Night, | 
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Night, and in the Afternoon: Tis an ex- 
cellent Medicine in an Aſthma. 


Another for a Cough. 


R a large Lemon very carefully 

without burning; when 'tis thorough 
hot, cut and ſqueeze it into a Cup, upon 
three Ounces of Sugar=candy finely powder'd; 
take a Spoonful wheneyer your Cough trou- 


| bles you: Tis as good as 'tis pleaſant. 


For the ſame. 


F: AKE two Ounces of Syrup of Poppies, 
as much Conſerve of Red Roſes ; mix 


1 and take one Spoonful for three Nights, when 


going to Reſt. 


For the ſame, with a Hoarſeneſs. 


8 of Jujubes and Althea, of each 

two Ounces, Lohoch Sanans one Ounce ; 
Saffron and Water-flag powder'd, of each a 
Scruple: Lick it off a Liquorice-ſtick, when 
you cough, 


For 
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For a Hoarſeneſs. 


| T AKE every Night, going to Reſt, half 

a Pint of Mum, as warm as you can 
drink it at a Draught, for three Nights to- 
gether. 


For a Hooping-Cough, wery good. 


ASE a Quart of Spring-water, put to 
it a large Handful of Chin-cups that 
grow upon Moſs, a large Handful of unſet 
Hyflop; boil it to a Pint; ſtrain it off, and 
ſweeten it with Sugar-candy. Let the Child, 
as oft as it coughs, take two Spoonfuls at a 
time. | | 


For' a Cough, 


MN a ſtrong Tea of Ale-hoof, ſweeten 
it with Sugar-candy, pour this upon a 
white Toaſt, well rubb'd with Nutmeg, and 
drink it firſt and laſt. 


For a Conſumptive Cough. 


TAKE half a Pound of double-refin'd 
Sugar finely beat and ſifted, wet this 
with Orange-flower Water, and boil it up to 
a Candy-height ; then ſtir in an Ounce of 
Caſſia-Earth finely powder'd. If you love 
3 Per- 
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Perfume, a Grain of Amber-greaſe does well; 


drop it in little Cakes on a Mazarine thaꝛt 


has been butter'd and wip'd. = 
This has cur'd thoſe that haye ſpit Blood. 


A very good Pectoral Drink for the 


| ſame. 
PALE Quitch-graſs-roots, two Ounces, 


Eringo-roots one Ounce, Loris two 


Drams, Harts-horn one Ounce, Raiſins ſton'd 


two Ounces, fix Figs, one Spoonful of Pearl- 


Barley, Colts-foot and Sage of Jeruſalem, of 


each one Handful ; boil theſe in three Pints 
of Water, till a third Part is waſted ; ſtrain it, 


and diſſolve therein two Drams of Sal- pru- 
nella, and one Ounce of Syrup of Violets. 
Drink a quarter of a Pint often, when you 
cough, or are dry. 


Pills for Shortneſs of Breath. 


T AKE a Quarter of an Ounce of Powder 


of Elecampane-root, half an Ounce of 
Powder of Liquorice, as much Flower of 


Brimſtone, and Powder of Aniſeed, and two 
Ounces of Sugar-candy powder'd ; make all 
into Pills with a ſufficient Quantity of Tar : 


Take four large Pills when going to Reſt. 
This is an incomparable Medicine for an 


Aſthma. 


Another 
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Another for the ſame. 


Hare a Pint of the Juice of Stinging 
Nettles; boil, and ſcum it, and mix 
it up with as much clarify'd Honey : Take a 


. Spoonful firſt and laſt. It has done mighty 


_ Cures. 


For an Aſthma. 
'T AKE Hyſſop-water, and Poppy-water, 
of each fiye Ounces: Oxymel of Squils 
three Ounces, Syrup of Maiden-hair one 


Ounce : Take one Spoonful, when you find 
any Difficulty of Breathing, 


A good Drink in a Conſumption. 


AKE of St. Johnſs-wort, the Great 
Daiſy-flowers (call'd Ox eyes) and 
Scabious, of each two Handfuls; boil theſe 
in a Gallon of Spring-water, till half be 
waſted ; then ftrain it, and ſweeten it with 
clarify'd Honey to your/Taſte: Take a quar- 
ter of -a Pint of this in half a Pint of New 
Milk; make your Liquor juſt fo warm; and 
take it in a Morning, and at Four in the 
Afternoon. 
This Drink is highly recommended, and 
FRAY too upon long Experience. 


A Pow- 
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A Powder for a Conſumption. 
AKE twelye Dozen of the ſmalleſt 
Grigs you can get, wipe them yery 


clean; bake them in a well-glaz'd Pan all 


Night; ſet it into the Oven again, till they 
are dry enough to powder; then make them 


into a very fine Powder, and take as much as 
will lie on a Half-Crown, three times a Day, 


drinking with it a Glaſs of Old Malaga, or 
Canary, 


"Tis reſtorative, and well approy'd by 


many who have try'd it with Succeſs. 


For Sweating in the Night, in a 
Conſumption. 


with a Toaſt, every Morning early, 
and ſleep an Hour after it. 


This is good for Conſumptive Perſons, or 


ſuch as are weak, in recovering a long Sick- 
neſs. 


* a Shortneſs of Breath. 


| 1 Flower of Brimſtone, and Ele- 


campane- root finely powder'd, of each 


an equal Quantity; mix this into an Electuary 
with clarify d Honey, and take it whenever 


you cough, or find it difficult to breathe. 


Tor 


Dal a Glaſs of Tent, or Old Malaga, 
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For an Aſthma, Incomparable. 
T AKE juice of Hyſſop, Juice of Ele- 


campane- root, of each one Pound; boil 


theſe to a — with double their Weight 


in Honey or Sugar-candy : Take one Spoon- 
ful of this Syrup, in two Spoonfuls of Hyſſop- 
water, and one Spoonful of compound Briony- 
water : Take this three times a Day. 


For a Cough and Shortneſs of mh: 


AKE Elecampane-roots, one Ounce ; 
Saffron, a quarter of an Ounce Ground- 
Ivy and Hyſſop, of each one Handful; boil 


this in two Quarts of Water, *till 'tis above 


half conſum' d; ſtrain it out, and ſweeten it 


with Sugar-candy, and take three Spoonfuls 
often. 


Anot her ſor the ſame. 


SY RUE of Garlick two Spoonfuls, or the 

Cloves of Garlick preſery'd ; either of 
them very good; but if the Breath be very 
bad, tis beſt to loſe nine or ten Ounces of 


| Blood, if the Patient can bear it, before you 
begin to take ſo hot a Medicine. 


. Another 


1 
L 
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Another for the ſame. 
TAKE one Spoonful of Linſeed-Oil new 


> drawn, Firſt and Laſt: This is good 


in a Pleuriſy, or any other Cough ; and may 
be us'd ſafely at any Age. 


For a Chin-Cough. 


R the Leaves of Box-Tree very well, 


and powder them ſmall ; and give the 


Child of this fine Powder, in {ll its Meat 
and Drifk, that it can be diſguis'd in: *Tis 


excellent in that Diſtemper. 


An admirable Electuary for a Cough? 


T AKE Syrup of Hore-hound, Ground- 
Ivy, and White Poppies, of each one 
Ounce, Crabs-eyes, one Dram, and Sperma- 
ceti, half a Dram; mix and beat theſe very fine, 


and take a little Spoonful, when your Cough 


is troubleſome, and at going to Reſt. 


For the Pleuriſy. 


T Broom- tops, Dandelion, Red Pop- 
pies, and Hyſſop, of each two Handfuls 

ſhred; Flax-ſeed bruis'd, two Ounces; four 

Ounces of freſh Orange- peel, and nine large 


Balls 


in Phyſick and Surgery. 159 
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Balls of freſh Stone-horſe-Dung ; to theſe In- 
gredients, put a Gallon of Milk, and diſtil it 
in a cold Still: Tis an incomparable Water, 
and may be drank freely of. If you think it 
too cold, add a Spoonful of Sack or White- 
wine, in every Glaſs. 


Another. 


AKE a Poflet-Drink pretty clear, 
7 with ſmall Ale and White-wine ; and 

to a Quart of that, put three Balls of Horſe- 
dung, and ene Ounce of Angelica-ſceds ; let 
it infuſe three Hours; ſtrain and drink of- 
ten, half a Pint at a time: This has the 
ſame Virtue, and is ſooner prepar'd ; but tis 

ſo very nauſeous, that many Stomachs can- 
not bear it. 


An excellent Water for « the Stone- 
Cholick. 


UT four Pounds of Haw-berries bruis'd, 
into four Quarts of ſtrong White-wine : ; 
let it ſteep twenty-four Hours ; then draw 
off, in a cold Still, two Quarts of very ſtrong; 
and what runs after, keep by itſelf: A quar- 
ter of a Pint of the Strongeſt has given Eaſe 
in very bad Fits at once taking; ; but if it 
comes up, you muſt repeat ic, till it does 
* 
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- Tor the Cholick. 
in GL! CE one Ounce of the very beſt Rhu- 
barb you can get, into a Quart of Sack ; 
it iet it infuſe twelve Hours at leaſt; then drink 
pour large Spoonfuls, and fill your Bottle u 
again: Drink this Quantity once a Day, for 
ſix Weeks, or two Months, at leaſt : When 
your Rhubarb has loſt its Virtue, you muſt 
put freſh. This has cur'd ſome People, who 
q could not find Eaſe in Opiats, nor the Bath: 
It muſt be conſtantly continu'd, *till the 
Bowels and Blood are ſtrengthen d: It has 
done ſuch miraculous Cures, where even 
Laudanum could not, that tis impoſſible to 
praiſe it ſo much as it deſerves. | 
I do therefore adviſe every Perſon fo af- 
flicted, for their own lakes, to make the 
harmleſs Experiment. 


For the Cholick. 
TAKE a Quart of double-diftill'd Ani- 
ſeed-water ; infuſe in it one Ounce of 
Hiera-picra ; ſtop it very cloſe, and keep it 
near a Fire, where it muſt ſtand ſome Days; 
ſhake the Glaſs twice every Day: Take three 
or four Spoonfuls of this in a Fit, when tis 
new ; leſs will ſerve after it has ſtood a Year 
Or two. 


Tor a Convullive Cholick. 


AKE Yellow tranſparent Amber, 


rofl * d; n minc d; mix, 
Vor 8 L 5 and 


—— — 
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and fill a Pipe; z ſmoke three or four, while 
in Pain, and always going to Reſt. 


B 


Another for the Cholick. 


OIL four Spoonfuls of right good Triſh 
Uſquebaugh, in half a Pint of Ale, lice 
in a little Ginger, and ſweeten with Syrup of 


* Rhubarb: This 1 is a pretty certain Cure, and 


feldom fails to give preſent Eaſe. 


For the Cholick. 


AK E the thin Peel that comes off the 
Kernels of a ripe Wallnut, dry'd, and 


beat to Powder; the thin Yellow Peel of 


Orange powder' d; of each a like Quantity: 
Mix it in a Cup of hot Ale, and drink it up 


A ſmall Spoonful of the Powders, mix'd, is 


a Dole. 
For a Stitch in the Side. 


T AKE Powder of Angelica-ſeed, and a 


large Acorn dry'd and powder'd, of 
each a like Quantity; drink after it a Glaſs 


of Black Cherry Water. 


A Poſlet-Drink for a Cough. 
FAKE one Handful of Hyſlop, four 


Sprigs of Minth, as much Savoury and 


Angelica, one Handful of ſton'd Raiſins, and 


twelve Figs; infuſe all theſe in three pints 
of clear Poffet-drink; ; add, . when ſtrain'd, 
one Ounce of Syrup of Maiden- hair, as much 


"RP of Violets : Drink often. 


7 
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Jo Cure Deafneſs. 


AKE clean fine Black Wool, and dip 
h it in Ciyet, put it into the Far ; as It 
dries, which in a Day or two it will, dip it 


le 


E three Weeks or a Month. 


Another. 


1 an equal Quantity of good Hun- 
gary Water, and Oil of bitter Almonds; 


a beat 4 together, and drop three Drops, in 


of MI the Ears, going to Bed; flop them with 


leaſt. 


. Another for a Pain in the Ear. 


THE) Juice of Mountain Sage, Oil of 

| Fennel, Oil of bitter Almonds, Oil of 

a Olivès; take an equal Quantity of each, and 

of mix them well together; drop into the pain d 

aſs Ear three Drops, for three Nights. Twill 
eaſe and draw out any e, if that 
be the Cauſe. 


our For a Pain in the Ear. 


nts © Rue, and Roſemary ; let it boil up; put it 


7d, into a new Mug, and hold your Ear cloſe, 
ach fo that the Steam may be ſure to go in: As 


it cools, heat it again and again; and when 
70 L 2 5 | the 


of I gain 3 and keep it moiſten'd in the Ear for | 


7 Black Wool, and repeat this nine Nights at 


ind TAKE half a Pint of Claret, a quarter | 
of a Pint of Wine-Vinegar; : put in Sage, 


— — u— — e Reon ers 
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the Strength is pretty well waſted, Wrap 


your Head very warm, and go into Bed. 
For a violent Cholick Pain in the Side. 


IX an equal Quantity of Spirit of La- 
vender, Spirit of Sal-Armoniack, and 
Hungary-water; rub it in with a very hot 
Hand, and lay a Flannel on as hot as you 


can bear it. Repeat this often. 


For a Blow, or Hurt in the Eye. 


BEAT the Leaves of Eye-bright with a 


rotten Apple ; lay it on the Eye as a 
Poultis : Repeat it as it grows dry. I think 
the Juice of the Eye- bright is beſt. 


A certain Remedy to take Fire out ? of 


a Burn. 


EAT an Apple with Sallad Oil, *till tis 

a Poultis pretty ſoft; bind it on the Part; 
and as it dries, lay on freſh. You muſt bc 
ſure to pare, core, and beat your Apple well, 
for fear of breaking the Skin of the Burn : 


But if the Skin be off, there 1s not any thing 


in Nature io ſure to- take out the Fire. 


An excellent Ointment for a Pain in #he 
Side. 


EAT two Ounces of Cummin-ſeed very | 


fine; ſift it, and put to it two Spoonfuls 
bf Capon-greaſe, and two Spoonfuls of Lin- 
ſeed Oil; ma ke it hot over the Fire, and 


 anoint 
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anoint the Side with it: Dip a Flannel in 


the Ointment, and lay it on as hot as you 
can endure 1t. 


For a Pleuriſy and Fever. 


. . TER Bleeding once or twice, as there 
is Occaſion, let the Patient take an Ounce 
of Linſeed Oil new drawn; ; ſweeten it with 
Syrup of Lemons ; ſhake them together till 
they mix; and let this Quantity be taken 
| every four Hours: At going to Reſt, let 
them take thirty Grains of Gaſcorgn Powder, 
with a compoſing Draught. They muſt for- 
bear Malt Drink, and take care they do not 
catch Cold. 

of MW This has done great Cures, when taken} 
time, and will prevent the Diſtemper falling 
228 8 


iT For a Looſeneſs. 


be Tur two Drams of Ipecacuana; de- 
coct it in an equal Quantity of Claret 

n: and Water; let it boil more than half in half 

ng way; ſtrain it, and add one Spoonful of 
Oil; give it in 2 Clyſter to the Party afflicted. 

the If the Patient is weak, or a Child, you muſt 
infuſe leſs of the Root ; two Drams being a 

tull Quantity for a ſtrong Man. 

ery It has cur'd the moſt violent Illneſs of 

uls that Sort, and was recommended on the Ex- 


in- ¶ perience of a wenthy and ingenious Phyſi- 
and clan, 
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T he beſt Way of burning Claret for 4 


Looſeneſs. 


1 a large Quart Bottle, that will 
hold more than a Quart of Wine; pu 
to that Quantity half an Ounce of Cinnamon 
four large Blades of Mace, and a large Nut 
meg ſlic d; put a Cork into the Bottle, to 
keep in the Steam; but don't ſtop it cloſe 


or hard, for fear of breaking; ſet this Bottle 


of Wine and Spice into a Skellet of cold Wa. 
ter, and let it ſimmer till the Wine is a little 
waſted ; ſweeten it with Loaf-Sugar, and 
drink often, if the Patient have a cold decay 
Stomach, and no Fever. 


For a Looſeneſs. 


AKE an Ounce of Cinnamon, and 2 
much Ginger; flice both ſmall, and 
ſtrew it on a Chafing-diſh of Coals, oye 
which let the Patient fit as long as the Fume 
laſts. 


For a Looſeneſs. 


r three large Nutmegs, and the 
Weight of them in Cinnamon; grate 
and beat the Spice extremely fine; make it 


into a moiſt Paſte with new-laid Eggs, dry} 
them in little Cakes, in a Shovel, over 2 


gentle Fire: Eat the Bigneſs of a Half Crown, 
firſt and laſt, and at four in the Afternoon. 
Another 


„ Tc Ne EY CE pn Tm” 
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Another for a Looſeneſs. 


Tr = Quan, of new Milk, and fet it | 


on the Fire *till it boil ; then ſcum 71 
and let it boil; and ſcum it again, as long as 
any Scum riſes; ; when 'tis almoſt cold, to 
the clear Milk, put two-penny-worth. of 
Aqua-Vitæ, and let it ſtand:: T will jelly, 
and keep (in a cool Veſſel and Place) two or 
three Days. It has done great Cures. | 


| Cinnamon-Water, for a Looſeneſs an 


Fever. 


2 OIL a Pound of Pearl-Barley, and fix 


Ounces of Plantain-ſeed, in fix Quatts of 
Water ; when both are tender, pour it ypon 


eight Ounces of Cinnamon : ; let it infuſe all 


Night, and next Day draw it off in a cold 


Salt; * the Patients drink of this as often 


as they pleaſe : If they like it Tweet, Put! in 


_double-refin'd Sugar. 


M 


For a Looſeneſs and Gripes. | 


Drops of Oil of Cinnamon, and three 
mou of Oil of Juniper, in near a Dram of 


d Venice Treacle ; make it into a Bolus, 


and take it all over Night. Next Morning, 
in the working, drink warm Poſſet-drink, in 
which Mallows have been infus'd, 


IX up twenty Grains of Rhubarb, three 


This has done great Cures, when the Diſ- 


temper has been very dangerous. 


L 4 Another 
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Another for a Looſeneſs and Gripes. 


NFUSE a Pound of Poppies, in half a 

Pint of Spirit of Wine; take a large Spoon- 
ful of this Liquor, with fix Drops of Oil of 
Juniper, in a Glaſs of Black Cherry Water, 
{weeten'd with double-refin'd ering "Twill 
give Eaſe in extreme Pain and Torture. 

Note, Vou muſt mix your Oil with the pow- 


der'd Sugar, before you put it into the Liquor, 
or "twill ſwim on the Top, and not mix. 


For the ſame. : 


Pu T a une Spoonful of good Plantain-ſeed 
into half a Pint of Spring-water ; boil it 


half away, and ſtrain it out; ſweeten it with 
double-refin'd Sugar, and drink it all. 

It often cures at once; but muſt be re- 
peated, if there be Occaſion. 


To help a Hot and Coſtive Habit of Body. 


RESERVE green Wallnuts, before the 
Shell is hard; after they have lain a Day 
and a Night in Water, firſt prick'd full of 
Holes; boil and ſhift the Water often, *till 
they are tender ; ſtick in each a Bit of can- 
4 Orange Peel, and take their Weight in 
à {weet Lisbon Sugar; ; boil them up, and 


be two, three, or four of theſe, when 


going to Reſt. 


They are a gentle, wholeſome, and certain 
hal 


Another. 


F 
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Anot her. 


ISTIL a Quantity of Wood-ſorrel 
Water in the Spring, and ſweeten it 
with Syrup of Violets: An Ounce of Syrup 


to a quarter of a Pint of Water, is a Doſe for 


any body, and may be ſafely taken, even in 
a Fever, or Lying- in: A leſs Quantity for a 


Child. | 

| Another. 

RSE NI Apples, with Carraway- 
Comfits, eaten conſtantly every Night, 

have been the Method of a Gentleman of 

four-ſcore, who has hardly ever taken other 

Phyſick, or omitted this, for fifty Years, and 

never felt the Gout, or Stone, or any other 

Diſtemper incident to old Age. 


Another. 


OIL a few Mallows in one Porringer of 
1 Water-gruel ; ſtrain it out, and inftead 
of Salt, put in a Pugil of Cream of Tartar : 
Let this be your Morning's Draught. 


| Anot he V. 


NE Spoonful of Syrup of Peach-Bloſſoms, 
tanken in a Glaſs of the Water diſtill'd 
from the Leaves, or in which the Leaves and 
Worm-ſeed have been decocted, is a moſt 


ſafe and certain Medicine for the Worms in 
Children, | 


A D- 
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To make 8 that wall keep good 
Twenty Nears. 


AKE a Gallon of ſtrong ſtale Beer; 

r one Pound of Anchovies, waſh'd 
and clean'd from the Guts; half an 
©. Ounce of Mace; half an Ounce of 

Cloves ; a quarter of an "Ounce of Pepper ; 

three large Races of Ginger; one Pound of 
Shallots ; one Quart of flap Muſhrooms, well 
rubb'd and pick'd : Boll all theſe oyer a flow 
Fire, *till *tis half waſted ; then ftrain it thro 

a Flannel Bag; let it ftand 'till *tis quite cold, 

then bottle and ſtop it very cloſe. This is 

thought to exceed what is brought from In- 
dia; and muſt be allow'd the moſt agreeable 

Reliſh, that can be given to Fiſh Sauce : One 

Spoonful to a Pint of melted Butter, giyes 

Taſte and Colour, above all other Ingredients. 

Note, 'That the ſtronger and ftaler the Beer 
is, the better the Catchup will be. 


Jo make Catchup of Muſhrooms, 


AKT. a Stew-pan full of the large flap 
Muſhrooms, and the Tips of thoſe you 
wipe 


ap 


pe 


Additions to the Receipts, &c. 17 1 
wipe for Pickling ; ſet it on a flow Fire, 
with a Handful of Salt ; they will make a 
great deal of Liquor, which yon muſt ſtrain, 
and put to it a quarter of a Pound of Shallots, 
two Cloves of Garlick, ſome Pepper, Ginger, 
Cloves, Mace, and a Bay-leaf ; boil, and 


ſcum it very well; when 'tis quite cold, 


bottle, and ſtop it very cloſe. 
Paris Pies. 


TAKE a Capon, and parboil it a little; 


bone, and skin it; then ſhred it extreme- 
ly fine; ſhred alſo as ſmall, one Pound of 
Beef-ſuet ; beat a Pound of blanch'd Almonds, 
with ſo much Sack, and Orange-flower Wa- 
ter, as will keep them from oiling ; ſeaſon 


all with Nutmeg, Cloves, and Mace, a little 


Salt, and twice as much fine Sugar, as there 
is Spice and Salt ; mix all yery well together, 
and make them into little puff-paſte Patties, 
to bake or fry : Before you cloſe them, you 
muſt lay candy'd Orange, Lemon, and Citron 
Peel, in thin Slices, with Bits of Marrow, 


and Ike Kernels of Piſtachia Nuts. 


ſote, That large Chicken does as well as 
Capon, and is an exact anti for half ie 


Suet and Almond. 


A Steake W 


(TEE a Neck of Mutton into Steakes, take 

off the Skin, and ſome of the Fat at the 

thick End ; ſealon it with Pepper and Salt ; 
put 
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put 3 the Diſh one Anchovy ſhred ſmall, 
a little Nutmeg flic'd thin, and a little 
'Thyme ſhred fine ; lay in the 3 and 
a Pint of Oiſters, fifty Balls of Faxc'd-meat, 
half a Pint of Claret, and as much Water; 
cover the Diſh with a Puff-cruſt, and bake 
it. 

Beef A- la- mode, to eat hot. 
AKE the Round of a Buttock of Beef 
from the Under-fide, let it be about 

three Inches thick; if you like it red, let it 

lie a Day and N ight rubb'd over with Salt- 

Petre; when that is done, take off the Fat, 
and chop it with Parſly, Thyme, Sweet- 
marjoram, and a little Onion, (if you like it) 
add to this Pepper, Salt, Cloves, and Mace ; 
work it up in Form of Sauſages ; then cut 
ſome fat Bacon 1nto Slips of the ſame Thick- 
neſs, and cover it over with the Salt and 
Spice, without the Herbs ; cut the Beef into 
Holes, about two Inches diftant from each 
other, and quite thro' the Beef; ſtuff into 
one the ſpic'd Slips of Bacon, and into the 
other the Forc'd-meat, till all are full; ſtrew 
Salt all over it; put it into your Stew-pan, 
with half a Pound of Butter; ſet it on a quick 
Fire, that it may be brown, and harden on the 
_ Outſide ; turn and flower it, that both Sides 
may be alike ; then put half a Pint of Water 
to it, and cover it cloſe ; put it over a flow 
Fire, that it may ſew leiſurely ſeyen or eight 
Hours; 
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Hours; when it grows dry, add a Cup of 
Water or Gravy. The Liquor *tis ſtew'd in, 
if clear d from Fat, and ſhook up with Claret, 
is the Sauce to it; to which you may add 
Muſhrooms, Sweetbreads, Artichoke-bottoms, 
or what you pleaſe for Ornaments ; but the 
Gravy and Claret are ſufficient to make it as 


ſavoury a Diſh as can be eat, and 'tis as good 
to ſlice cold as eat hot. Y 


Pan-Puddings, to fry. 

'L: O a full Pint of Milk, you may put near 

three quarters of a Pound of Flour; fix 
Ounces of Beef-ſuet, ſhred very fine, "and 
ſifted thro' a Cullander : : fix Ounces of Cur- 
rants,. pick'd, waſh'd, and plump'd ; a little 
Salt, a little Nutmeg, and a little Sugar, if 
you like it, but they are lighteſt without; 
three or four Eggs, beat and ftrain'd : Mix 
all well together, fry them in a large Quan- 


tity of Lard or Dripping, and make them 
little bigger than Fritters. 


A Sp aniſh Potatoe or Parſnip Fitter. 


bb F; KE two large Spaniſh or Portugal Po- 

tatoes ; boil, peel, and ſcrape them ; 
beat them with four Eggs, leave out two of 
the Whites, a large Spoonful of Cream, and 
as much Sack as Cream, a little grated Nut- 
meg : Beat all for one Hour, till they are 
very light, and fry them in a large Quan- 
tity of Lard. The Sauce that is ordered 


3 for 
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for them, is melted Butter, Sack, and Sugar; 
but Lemon and Sugar give more Quickneſs to 
the Fritter, and are leſs apt to diſagree with 


the Stomach. Note, That Parſnips are as 
$006 as Potatoes. 


To boil Garden-Things green. 


y ov muſt be ſure the Water boils, when 
you put in your Peas, Greens, French- 
beans, or Aſparagus ; when they are in, 
make it boil very faſt again; you need not 
cover them, but watch them, and may be 
aſſur'd they are enough, when they begin to 
ſink to the Bottom, provided they have 
boil'd all the time: Take them out as ſoon 
as they ſink, or they immediately change 


Colour. 

To Pickle Lemons. 

K ALE large Lemons, and grate off a 
little of the yellow Rind ; make eight 

Scores in the Peel long-ways ; then lay them 


in the Sun, and take care no Rain comes to 


them for ſix Weeks, when they will be dry; 
put them into a Jar, when you have fill'd 
them with Muftard-ſeed ; pour Muſtard-ſeed, 
and White-wine Vinegar oyer them, with 
ſome lic'd Ginger in it; put as much of this 
Pickle as will cover them. 


To Pickle PIT e e 


T AKE Artichokes, before they are at 
their full Growth ; boil them fit to eat, 
| then 


* 8 
- 
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then pull off the Leaves quick, and put the 


Bottoms into cold Water; ſhiſt them twice, 
let them lie twelve Hours in the third Wa- 


ter; then wipe dry, and put them into Jars, 


and cover them with a Pickle made of 
White-wine, and White-wine Vinegar, one 
part Wine, two Parts Vinegar; half an 
Ounce of Mace; as much Cloves and Pe 
per, all whole: Boil it up, and let it ſtand 
till 'tis cold, before you put it to the Bot- 
toms. 


To keep Wallnuts good all the Tear. 


PUT them into a Jar, on a Layer of Sea 
Sand; ſtrew Sand again, and 1d another 
Layer of N uts, 'till "tis full, and be ſure they 
do not touch each other in any of the Layers; 
when you would uſe them, lay them in warm 
Water, ſhifting it as it cools, for an Hour; 
then rub them dry, and they will peel well, 
and eat ſweet. Lemons will keep thus co- 
ver'd with Sand, longer than any other way 


you can try. 


T o keep Gooſeberries for Tarts all the 
Tar. | 


ATHER them at their full Growth, 
before they turn from the green Look ; 
top and tail them; then put them into large- 


mouth'd Bottles; put Corks in the Bottles, 


and ſet them into a Kettle of Water up to 
the Neck; but take care the Cork be not 
3 ' wet; 


176 Additions to the Receipts 
wet; let the Water heat over a ſlow Fire, 


*till the Gooſeberries begin to look white or 
break ; ſet the Bottle on a Cloth, when they 


come hot out of the Kettle, becauſe "tis apt 


to break : When they are cold, drive the 
Corks hard in, and pitch them down. 


To keep White-Bullice or Pear-Plumbs. 
DA R them when full grown, and 


before they turn; pick out the largeſt, 


and to the ſmall ones, put as much cold Wa- 
ter as will make Liquor to cover the fine 
ones; let theſe boil gently *till they are ſoft, 
then ſtrain the Liquor from them, and let it 
ſtand till 'tis cool enough to bear your Fin- 
ger; then put your large ones into this Pickle, 
*till they are quite cold; then you muſt put 


them into large-neck'd Bottles, or {mall Jars, 
and lay Paper, cut fit, upon them, over 


which pour melted Butter, or rather ſweet 
Oil: If you are careful in n it off, this 
Method ſeldom fails. 

To keep Damaſcens for Tarts. 


you muſt make a Syrup of a Pound and 
half of Sugar, to a Quart of Water ; boil 


and ſcum it very clear; when cold, put them 


into the Syrup, ſet them down on a ſoft 
Fire, and keep them down in the Syrup, and 
gently ftirring till they are ſcalding hot; 
then ſet them off till cold; put them into 
little Pots or Jars, ſuch as you can uſe at * j 
®, O 
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for when any of theſe Fruits are expoſed to the 
Air, they ſpoil in a Day or two; unleſs ſuch 
6weet-meats as you preſerve with full Weight 
of Sugar : Cover theſe over as the other, with 
melted Butter or Oil; Beef- ſuet is hard, and 


apter to crack at the Edge in Winter. 


2 


MEDICINE. 
Dr. Wadenfield's Remedy for Lunacy, with 
which a Perſon of Quality cured Threeſcore. 


TAKE of Ground-Ivy three large Handfuls 


| ſhred ſmall, boil it in two Quarts of 
White-wine, till two Parts in three be cons 
ſumed. Strain, and add to it ſix Ounces of the 
beſt Sallad Oil, boil it up to an Ointment; let 
the Patient's Head be ſhaved, rub and chafe it 
with the Ointment made warm. Then take 
freſh Herbs, bruiſed and applied plaiſterwiſe; 
tying it on the Top of the Head very hard. 
Repeat this every other Day, ten or twelve 
times; give the Patient three Spoonfuls of the 
uice of Ground-Ivy every Morning faſting, 
in a Glaſs of Beer for the firſt ten Days, 


The Infallible Pouuder for Shortneſs of Breath, | 
eſpecially in Young Ladies. | 


PT AKE of Carraway and Aniſeed; each 


one Ounce, Liquorice half an Ounce, 
one large Nutmeg, one Ounce of pe 
| "= _ 
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Steel, and two Ounces of double-refin'd Su- 


gar; reduce all to a very fine Powder, and 


take as much as will lie on a Shilling, 1 in the 


Morning faſting, and at five in the Alter- 


noon, uſing Exerciſe. 


A Conſumptive Syrup. 


AKE a Score of Shell-Snails, waſh them 
clean, and crack the Shells, put them 
into a large Jelly-bag, with half a Pound of 
White Sugar- candy beat and ſtrew'd among 
them; let this hang twelve Hours at leaſt, 
till all the Sugar- candy be melted and drop 
out, of which you muſt take a large Tea- 
ſpoonful firſt and laſt, and whenever your 
Cough is troubleſome. This is a quicker and 
more effectual Medicine than Snatl-water. 


The Famous French Method for the Bit. 
of a Mad Dog. 


| TK the Leaves of Rue, Vervain, the 


leſſer Sage, Plantain, Polypody, Com- 
mon Wormwood, Mint, Motherwort, Balm, 
Betony, St. John' s-wort, and the lefler Cen- 
taury, of each an equal Quantity; gather 
theſe in June, tie them up in little Bundles, 
which are to be wrapp'd up in Papers, and 
hung in the Air where 'tis ſhady ; when 
wanted, you are to pound them ſo fine as 
to ſift through a Silk or Lawn Sieve. The 
Doſe is from two, to three Drams of this 
Powder, with half a Dram of the Powder of 
Vipers- 


you muſt double the Doſe. 
_ cautioned againſt waſhing the Wound with 


tient to ſwallow it. 
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vVipers-fleſh, in a Glaſs of good White-wine, 
in a Morning faſting, for fifty-two Days to- 
gether; if the Bite is near the Head or Face, 
In this you are 


Water, which contradicts our Engliſh Practice 
of going to the Sea for that Purpoſe. How- 


ever, ſince*tis neceſſary to cleanſe off the 


Foam or Blood, Camphirated Spirit, or Spi- 
rit of Myrrh is better to waſh with: I ſet 
down this becauſe highly recommended; but 
am, from late Experience, convinc'd, " that | 


no Remedy is ſo ſure, as the Liver of the 


Dog; dry and powder it immediately, and 
give from three to ſix Ounces of it, in Wine, 
Syrup, or any way you can beſt get the Pa- 
And depend upon it, tis 
the beſt Medicine yet diſcovered for that ſad 
Malady. Take the Quantity within twenty- 
four Hours, if poſſible. 


An outward Apphcation for a Chins 
Cough. 


M. an equal Quantity of Spirit of Hart's 
Horn, and Oil of Amber, not exceed- 
ing half an Ounce at a Time, becauſe in often 
opening, it decays. With this anoint the 
Palms of the Hands, Pit of the Stomach, and 
Soles of the Feet, for a Month together; 
and let no Water come nigh any of the Parts 
anointed : The Fingers and Backs of the 
Hands may be wip'd with a wet Cloth. 


M 2 Tos 


| 

| 
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o Aaditions to the Receipts 
For St. Anthony's Fire. 


N one Part fine Spirit or Oil of 
Turpentine, and one Part finely rectify' d 
Spirit of Wine; mix and ſhake the Glaſs, 
when you uſe it, anointing the Face gently 
with a F eather, or your Finger, not covering 
it. Doitoften, and it cures in a Day or two; 
but take care not to come near your Eyes 
It ſoftens and heals, tho” at firſt you think it 


inflames. You may put more 2 leſs Spirit, 


of Wine, as you like. 


A moſt excellent Bitter, not inferior to 
Stoughton's Drops. 


AK E two Ounces of Gentian- root, the 

Rinds of nine Oranges, they muſt be of 
the largeſt right Seville, and par'd very thin, 
two — of Saffron, and two Drams of Co- 
chineal; infuſe all in one Quart of Brandy, 
for forty eight Hours, in the hotteſt Sun; 
then philter it thro' whited- brown Paper : 
After this you may take from twenty Drops 
to a Tea-ſpoonful, in Wine, Beer, Tea, or 
any Liquor you like. 


The beſt Way to prepare Gum Ammo- 


niacum. 


T half a Pint of choice Spirit of Wine, 


put one Ounce of Gum Ammoniacum, 


niely powder'd and ſifted ; ſet it in an hot 
Sun 


Pans yp aA 
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Sun for fix Weeks, ſhaking the Glaſs often, 
till within three Days of pouring it off; then 
let it ſtand to ſettle, and decant it as clear = 
ou can, without taking any of the Powder: 
A Tea-ſpoonful of this Spirit, with twenty 
Drops of Tincture of Caſtor, in what Sort of 
Liquor you like, gives immediate Relief in 
an Aſthma ; four Spoonfuls of Spring-water, 
and two of Sack, are as proper as any. 


An Ie Non for the Cure of Melancholy. 


AKE two Drams of Aniſeed, two 

Drams of Myrrh, one Dram of Cochi- 
neal, two Prams of Hicra-picra ; infuſe all 
in a Quart of White-wine; let it ſtand three 
Days, then philter it, and give the Patient 
five Spoonfuls in a Morning faſting, and at 
four in the Afternoon, till they have an 


two Quarts. 
An Infuſion for a bush, 


PUT, fix Spoonfuls of the Juice of Garlick, 
a Pint of the beſt Arrack, with one Dram 
of Cochineal ; let it ſtand twenty four Hours, 
then philter i, and give four Spoonfuls twice 

a Day, till the whole be taken. Tis a moſt 
nauſeous Medicine, but has done mighty 
Cures; eſpecially when the Throat or Breath - 


is much affected. by the Diſtemper. | 
M RY. Pre- 
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A Preſervative againſt the Peſtilence. 


* of Rue, Sage, Mint, Roſemary, 
Wormwood and Lavender, of each one 
Handful ; infuſe them in a Galton of the 


beſt White-wine Vinegar, put all into a Stone 
Bottle cloſely cover'd and paſted ; ſet the 


Bottle, thus clos'd, upon warm Aſhes for 
eight Days together. Aſter which, ſtrain it 


| through a Flannel, and put the Liquor into 


Bottles, and to every Quart put an Ounce of 
Camphire; then cork the Bottles very cloſe, 
and it will keep ſome Years. With this 
Preparation, waſh your Mouth, rub' your 
Temples, and your Loins every Day; ; {nuff 


a little up your Noſtrils when you go into 


the Air, and carry about you a Sponge. dipt 
in the ſame, when you deſire to refreſh the 
Smell upon any Occaſion, eſpecially when 
near to any Place or Perſon that is infected. 
From a Phyſician in the Duke of Berwick's 
Army, in the Vear 1721, we were told, 
That four Malefactors, who uſed to rob che 
infected Houſes, Sc. had own'd at their Ex- 
ccution, That they preſerved themſelves from 
the Contagion by uſing this Medicine only. 
And the Truth having been fince confirmed 
by a Gentleman, then preſent, I thought it 


deſery'd a Place here; eſpecially fince the 


Ingredients are fo well choſen for that Pur- 


poſe, as to need no Recommendation but 
their own Virtue. 7⁰ 


in by and saber. 83) 
To cure a Quinſey. | 


HEN Bleeding has fail'd, take a Swal⸗ 
YY- low's Neſt,” as whole as you can get-it- 
down, boil it in Milk *till 'tis ſoft, then 
wrap it in a Cloth, and apply it to the Throat 
as hot as the Patient can bear it. This ex- 
cellent Poultis has very often cured, when 


other Remedies have been uſed to no Effet 


Another preſent Remedy. 


AKE. freſh Cow's-dung, mix it well with 
Hog's Lard over the Fire, apply it by 
way of Poultis as hot as it can be borne ; 


ſhift it as it cools, and continue it *till the 


Perſon is eaſed. It draws the Humour out- 


ward, and opens the Paſſage of the Gullet. 


An admirable Snuff for the Head. 


T*. of Sage, Roſemary, Lilies of the 
Valley, the Tops of Sweet-marjoram, 


of each half an Ounce, of Nutmeg, and of 


Aſarabacca- roots, each one Dram; dry them, 
and reduce them to a very fine Powder. 


The END of the FIRST PART. 
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NOR an Aſthma 
P Page 156 
Another for an 

„ Aſthma 158 
aa) Additions to 
Part I. 110 
For St. 8 Fire 180 


To Broil Pigeons whole 1 «#7 


To Boil a Turkey, or any 3 
with Oiſter Sauce 

To make Black-Caps, the bf 
Wa 

To Gas very good Barl'y 
Gruel i 

The Nuns Bisket 79 


An excellent Balſam 105 


French King's Balſaam 127 
For the Biting of a Mad Dog 


128 
A certain Remedy ſo take Fire 
out of a Burn 164 


Beef Alamode, to eat hot 172 


To Boil Garden Things _ 


174 
To p Lee. » white Bullice, & a. 176 


PART. 


A famous French Method „ 
ite of a Mad Dog 178 
An excellent Bitter, not infe- 
rior to Stoughton!” s my 
180 


C 
To Collar Beef 14 
To make French Outlets ibid. 
To Collar a Breaſt of Mutton 


to eat hot | 16 
To Collar @ Pig 19 
To make Veal Cutlets 20 
To Collar a Breaſt of "Og ”» 

eat hot 


Cuſtards, ver my good 4 1 


Orange Cheeſe Cakes ibi 
A Cheeſe Cake without _ 


Another with Curd ibid. d 


A Cuſtard Sack Poſſet 52 


Almond Cream 59 
Orange Cream ibid. 
A very rich Almond Cream to 

19 ibid. 
Piſtachia Cream G1 


To nate Fry d Cream ibid. 
To 


To make thick ſquare Cream- 

Cheeſe, as at Newport 62 
Orange Chips 67 
Apricot Chips 68 
Cakes of Orange Flowers 70 
Conſerve of Roſes ibid. 
To Candy any Sort of Flawers 


71 
A good Sort of Portugal Cakes 


72 
A Carraway - Cake without 

1 73 
To make Stone Cream 7 
To make Cracknels ibid. 
A very good Seed Cake 75 
An extraordiuary PlumbCake 


7 
Iceing for the Cake ibid. 
Rataſia Cakes 79 
A very rich Cherry Cordial 


97 
For Convulſionsor Vertigo 17 


4 Cold Caudle in 4 Fever 


| | 131 
For 4 Cough and Shortneſs 

of Breat I * 
44 good way to male Caudle 


_ ibid. 
A wholeſome Cordial 139 
For a Canker in the Mouth or 
Gums 150 
To cure a Cough and Shors- 
eſs of Breath I52 
Another for a Cough 15: 
. For the [ame ibid. 
For the ſame with a Hoarſe- 
neſs ibid. 
For a Whooping Cough 15 
For a Cough ibid. 
For a Conſumptive o_ 
| ibid. 
A very good Peftoral Drink 


for the ſame 155 


A INDES. 


For a Cough and Shortneſs of 
Breath 8 


1 
Another for the ſame ibid. 
Another for the ſame 15 
For a Chin-Cough ibid, 
For the Cholick 161 
For the ſame ibid. 
For Convulſive Cholick ibid. 
Another for the Cholick 162 
For the ſame ibid. 
For a violent Cholick Pain 

in the Side I64, 
Outward Application for 4 
Chin-caug 169 
To make Catchup that will 
laſt good 20 Tears 170 
To make Catchup of Muſb- 
rooms ibid. 


To Dreſs « Turber, or any 
Diſh of Fiſh _ 17 
To make Dutch Beef 21 


To Dreſs Hogs Feet and Ears 


28 

Drink for any inward 
Bruiſe or We mi 
Drink for the Evil 10 

Drink for the King s- Evil 

and Cancer ibid. 

A moſt excellent Drink for 

the King's-Evil in the Eyes 


21 


The Ricketty Drink 129 
A cooling Drink in a Fever 


or Pleuriſy 130 
Another Drink in 4 Fever 
| ibid. 
Another Drink 131 
Another Sort mas. 


An incomparable Drink in a 
thirſty Fever 136 
Draught for 4 Conſump- 
tion ibid. 
| A 


Drink for the Gont * 


wy I N 


An excellent purging Ale for 
4 Proply 144 
For a Dropſy "= B&F 
For æ Dropſy 146 
4 Drink in the Gont or 
Rheumatiſm 149 
A good Drink in a ene 
rion 156 
To care Deafneſs 16 
Another # ibid. 
Another for 4à Pain in the 


Ear e ibid. 


Another for the ſame ibid. 

To keep Damen for Tarts 
176 

Tnfufs n fir a Droply 181 

| E 

An Electuary = a Mr 

tion 

An a e Electuary for 

a Cough | 15 


For 2 Blow or Hurt in the 


DER, 
A Gargle for a Sore Throat 


I50 
4 Gargle 7 the Palſy id. 
Amother Gargle # in the Palſy 


7 keep | Goolebervies. all = 


Near \ . „ 4 75 
Beſt way to prepare Gum 
Ammoniacum '* 1380 
To Hath a Ca a} r-Head 27 
For the Hlead-ach 140 
For 4 Hoarſeneſs, 154 
To Help a Hot and 2 
Habit of Body . B68 
Another | 169 
Another . 
Another „ 
Another ibid. 
J 


9 Hart's - horn or Calf"s- foot 


Jelly, the beſt way 56 


Eye + To wy Almonanet or white 
To Fricaſly Chickens or Saveet- ba 67 

breads 22 5 lin or. Pippin Jelly 82 
Another forgthe fame + ibid. For an Inflammation in the 
To Force a Leg of Lamb 24 Throat 134 
To Fr 75 0 ers for Garniſb for For the Jaundice 146 

Fiſh or Haſh Fa A pleaſant and ſafe Medicine 
To make good Forc'd-Meat for for the Yellow Jaundice 148 


any Uſe 41 
A pretty Sort of Flummery 


To make Hart's-horn Flum- 
mery ibid. 


To make good Fritters 80 


A Spaniſh Potatoe or 9 


Fritter IN 13 


Tic Ginger-bread 72 
For the Gout | 139 


1 


63 T vinale "$7 2 VE" LS 26 


Lemon- Cream, beſt way 58 
Lemon- Ca kes 66 


For a Looſeneſs 165 
The beſt way of BurningClaret 

for a Looſeneſs 166 
For à Looſeneſs ihid. 


Another for a Looſeneſs ibid. 


Another for the ſame 167 
Cinnaman- 


SSN O -4 


7 

An IN 
cinnamon Water for a Looſe- 
neſs and Fever ibid. 
For a Looſeneſs and Gripes 
ibid. 

Another for a Looſeneſs and 
Gripes 168 
For the ſame ibid. 
Dr. Wadenfield's Remedy for 
a Lunacy, c. Py 


To make Orange Marmalade 


DEX. 
Patties fi 0% 

attics or a Diſh of F 18 
To Pickle Por: 5 19 
The beſt way to Pot Beef 25 
To make a Potatoe Pie 30 
A Sweet Pie, which may be 


made of young Lamb or 
Chickens + 


To make a Hog-meat Pie 7 

To make Lobſter Pies 37 

To Pot Neats-Tongues, a bet- 
ter way than drying them 


| 66 39 
IWhite Mead 89 To Pot Salmon as at N _ 
Strong Mead 92 caſtle | 
Haff on ro cure Melancholy To Pickle Mackarel, cal 1 
181 Caveach ibid. 
O V Pot Lamprey 42 
An Oil for any Bruiſe or A Weſtphalia Ham Pie ibid. 
Mund 106 To Pickle Codlins lite Mango 
An Ointment for Swellings in | | ibid. 
the King's Evil + 109 To Pickle Vallnuts 43 


An Ointment for the Evil or 
Rickets " "FRO 
The Smallage Ointment 123 
An Ointment good for any 
Ach or S e n Mau or 
Be aſt 124 
An Ointment for a Burn 132 
An Ointment which is a cer- 
tain Cure for any Scabs, 
Pimples, or old inveterate 
Itch 126 
An incomparable Ointment 
for a Strain, Weakneſs, or 
Shrinking intheNerves 127 


An Ointment for a Child that 
128 


has the Rickets 
ArOintment for the Back of 
a weak, Ricketty Child 129 
An e e Ointment for 2 
; Pain: in the Side 164 


To Pickle Muſhrooms 

To Pickle Neats-Tongues 

To Pickle Pigeons of 
To Pickle Smelts 46 
To Pickle Oiſters ibid. 
An Apple Pudding to Bake 


47 
The beſt Orange Pudding that 


ever Was taſted ibid. 
A Rice Pudding 48 
White Hog's Pudding ibid. 


A Neat's Foot Pudding 49 
Thin Cream Pancakes, 8 4 


Quire of Paper 
An Almond Pudding ibid. 
Orange Pudding "IS 


Cheeſe-curd Pudding | 53 
To make Hog's Puddings 54 
Liver Puddings very good 


55 


A Sago? 


4 IN D E X. 


A Sagoe-Puddi 55 


An Orange-Poſſet 60 


Panada for à ſick or weak Sto- 
mac 


To _— Adricots in 


elly 68 
Prawlins or Fryd Almonds 
69 

To Preſerve Orange-flowers 
; | ibid. 
Powder for Digeſtion 71 
An excellent Plumb-Pudding 
| 33 74 
Egg Mint d. Pyes 76 
Lemon or Chocolate-Puffs 78 
Almond Puffs ibid. 


Pancakes, very good 80 
To Preſerve Golden-Pippins 
the beſt wa | 82 
To make Milk-Punch 91 
The Red Powder for Fe vers, 
Small- pox, or Surfeits 113 
Powder, good ſort, 


| — 
For tbe ſame Uſes 114 
Aver) goad Powder for 4 


Dizzineſs iu the Head, and 
zo prevent Apoplectict Fits 


„ 11 
A Powder zo ſtop a Hicks, 


in Man, Woman, or Child 


An admirable Poſſet-drink in 
a Pleuriſy, or Shortneſs of 


Breath I? 


65 A very good Purge in a Fever 


136 
Pills for Shortneſs of Breath 


157 
Another for the ſame 156 
Powder for Conſumption 157 


For the Pleuriſ, 159 
Another | I60 
A Poſlet-drink for a Cough 
| 162 
For à Pleuriſy and Fever 165 
Paris Pies 17 
Pan Puddings zo fry 173 
To Pickle Lemons 174 
To Pickle Artichoa Bottoms 
ibid. 


Infallible Powder for Shart- 
neſs of Breath, eſpecially in 


Young Ladies 177 
4 Preſervative againſt the 
Peſtilence 182 
8 
To cure a Quinſy 18 
Another preſent Remedy ibid. 
R 


ibid. To Roaſt a Calf - Head 24 
As excellent Powder for Con- To Roaſt a Breaſt of Pork 27 
vulſion Fits ibid. To make Ratafia 92 
A Pawder for ar AN 116 4 preſent Remedy for Con- 
A very good Plaiſter for 32 % way Fits | 116 
Stomach ſore with Coughing Another for the ſame 117 
12 8 
Plaiſters for a Fever oe A S | 
A very good Poultis for a ſore A Green Peas Soup, without 
Breaſt 126 Meat 5 
A Poflet-drink to be taken be- A ver) good Soup 10 


pore the Fit of an Ague 133 


A very good Peas Soup 11 
a Crau- 


„„ ᷣ ͤ V bt Tiras 
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Cra u- ſiſß, or Prawn Soup For the ſame = 
ibid. To Sweeten the Blood in 


Peas Soup for Lent or any 


Faſting Day 12 
A Meat Soup I3 
To Stew Pigeons 16 


To Stew a Hare 23 


To make Stove Veal 29 


To Stew Car | 30 
Good Sauce for boii?d Rabbits 
31 


A pretty Sauce for Noodcocłs, 
or any Wild Fowl 32 
To Stew Herring: 33 
To make Sauſages -—S& 
Scotch-Collops, a good way 
| 35 

To Stew Oiſters 36 


To Stew a Rump of Bee 41 
To Stew Golden Phoins) 56 


A Whipt Syllabub extraord:- 

nary 64 
To make Sagoe 65 
To make Salep ibid. 
To improve Syder, and make 

it perfectly fine 91 
Spirit f Clary 96 


Spirit of Carraways ibid. 
A Salve for the King's-Evil 


106 

For a Strain IIO 
A Syrup for Convulſion Fits 
| 117 

A good Sear- cloth 122 
An incomparable Salve for the 
Eyes ibid. 
For the Stone and Gravel 5 
For Stoppage of Vater in the 
Stone 141 
For the Stone ibid. 
Another for the Stone 142 
For the Scurvy ibid. 
For the ſame 143 


Scur vy, Faundice, or any 


Pains in the Limbs 147 
For the Stone 148 
Another for the Stone ibid. 


For Sweating in the Night, 
in a Conſumption I5 
For Shortneſs of Breath ibid. 
For a Stitch in the Side 163 
A Steake — I7L 
A Cottſuraptive Syrup 178 
4% imba, Snuff fer the 
Head 183 


I 
A very good Tanſy 5 : 
I 


A Spinage Tart very good 


AnAlmondTart very good ib. 
To give certain Eaſe in the 
Tooth-ach | | 


I2 
A conſtant daily Waſh for the 
Teeth 151 
To clean very foul ſpotted 


Teeth» ibid. 

A Mucilage for a ſore Throat 
1 | _ 

W 

To make Weſtphalia Hams 38 

Wafers _ | | — 
The London he, > 76 

The right Dutch-Wafer 78 
To make Raiſin Elder 1 | 

Another very wholeſome ibid. 
Quince-Wine 84 

Orange -Wine 85 
Birch-Wine, as made in 

Suſſex ibid. 


Black Cherry-Wine 86 
Sage-Wine ” 
Cherry-Wine, as in Kent ib. 

| Rasberry 


1 1K bk X. 


Rasberry Wine 88 


Apricot Wine 7. 
Damaſcen Wine 


90 
Cowſlip or Marigold Wine ib. 


Gooſeberry Wine 92 


Elder-flower Wine 93 
Cinnamon Water 94 
A cordial Orange Water 95 
Citron Water ibid. 


A cordial Black Cherry Water 


he 97 
A Strong Palſey Water 99 


Uſe of that Water 101 
A ſecond Palſey Water 102 


A very good Snail Water for 
a Conſumption ibid. 
4 good Water for the Spleen 
| 103 


Agood Water for the Stone ib. 


4 Milk Water for Cancer or 


King -E vil 109 
For Worms 111 
For the ſame ibid. 

For the ſame ibid. 
For the ſame l 
For the ſame, well recommended 

113 


4 ſtrong Milk Water 118 


The Barley Cinnamon Water 
c ibid. 

Walnut Water 119 
A very good Snail Water ibid. 
A good Milk Water for Sur- 
feits or Worms 120 
Strong Elder- berry Water ib. 
A cordial Mint Water ibid. 
A good Milk Water 121 
Another Milk Water ibid. 
Wallnut Water good in Agve; 


or Fevers 132 
An excellent Snail Water in a 
Conſumption ibid. 


A good Epidemic Water 133 
A Poppy Water for Surfeits 


137 

Another for a Surfeit 1 50 
A rich Surfeit Cordial Water 
n ibid. 

A good bitter Wine 147 
Agood Mouth Water to be 
us'd daily in the Scurvy 
3 | 149 

An excellent Water for the 
Stone Cholick 160 
To keep Walnuts good all the 
Tear © 175 
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. 7 o make Plumb-Pomidge 


01 L a large Leg of Beef to 

Rags, and make as much Broth 
as will Jelly when cold ; when | 1 
tis enough, ſtrain it ; let it ſtand q 
to be cold, that you may take off HK 
all the Fat, then put it over the Fire again | 
and to every Gallon of Broth, put near a 
Pound of Currants, and half a Pound of 
Raiſins, clean waſh'd and pick'd : Stew alſo 
two Pounds of Prunes, and when they are 


oo P 


194 A Collection of Receipts / 
plump'd, take out the faireſt to put in whole, 
and pulp the reſt thro' a Cullender, and waſh 
the Stone and Skins clean with ſome of the 
Broth ; take alſo the Crumb of a Penn 
white Loaf grated, to every Gallon ; and to 
four Gallons, you may put about two Nut- 
megs, the Weight of that in Cloves and Mace, 
and the Weight of all in Cinnamon; let al 
the Spice be finely beat and grated; add Salt 
and Sugar to your Taſte; when the F ruit 
is plump, tis enough; but juſt before you 
take it from the Fire, ſqueeze in the Juice 
of four or five Lemons, and throw in the Peel 
of two; four Gallons will require a Quart 
of Clarct, and a Pint of Sack, which muſt be 
put in with the Fruit. 


To make Calves-Foot Broth. 


OIL your Feet in as much Water as will 
make a good Jelly ; when tis enough, 
ſtrain it, and ſet the Liquor on the Fire again, 
with two or three Blades of Mace; if 'tis two 
Quarts, about half a Pint of Sack, half a 
Pound of Currants, clean waſh'd, and pick'd; 
when they are plump, beat up 'the Volks of 
two Eggs, and mix them with a little of the 
cool Liquor; ſo thicken it with great Care, 
over a gentle Fire, put Salt and Sugar to 

your Taſte, and ſtir in a Bit of Butter; a 
little before 1 take it off the Fire, put hs 
tne 


B 
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the Juice and Peel of a freſn Lemon: This, 
tho old-faſhion'd, is a pretty Supper-Diſh. 


y Calves-Feet, another Way. 
1 OIL two Calyes-Feet, a Bit of Veal, a 
e, Bit of Beef, and the Bottom of a white 


Loaf; add no Seaſoning, but two or three 
ut Blades of Mace, a fliced Nutmeg, and ſome 
it Salt; have ſome boil'd Rice to ſtir in after 
ou W you have ſtrain'd it from the Bones and 
ce WM Skins ; put a boil'd Chicken in the middle, 
cl and Sippits in the Diſh. This is very nou=- 
art WM riſhing, and leſs offenſive to weak nn 
be MW than any Soup that is made. | 


2 0 Dreſs a Cod's Head. 


w H E N you have waſh'd and pick'd it 
vill extremely clean, tie it up tight with a 
gh, broad Filleting, that it may keep together, 
ain, and take out as whole as tis poſſible; let 
two the Liquor you boil it in, be one Pint of Vine= _ 
f 2 gar, and the reſt Water, enough to cover it; 
vd; put into this three Onions quarter'd, ſome 
s ol whole Pepper, Mace, and Sweet-herbs; and 
the when it boils, throw in a Handful of Salt; 
are, 'tis apt to diſcolour it, if put in at firſt ; ; 
to when 'tis clean ſcumm'd, and taſtes well of 
; al the Spice, put in the Head, let it ſimmer 
t in at leaſt half an Hour; then take it out, and 
the place it on your Diſh, over a hot Chafing-diſh 
Mx of 
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of Coals; that it may be ſure to drain ver 
dry, prick the Eyes, and other Parts of the 


Head, to let out the Liquor, and ſoak up all 


with a Sponge; the Sauce muſt be made 
with a Pint of White-wine, almoſt as much 
Water, ſix or eight Anchovies, a large Onion, 
a Nutmeg, four or five Blades of Mace, ſome 
whole Pepper, and a Bit of Lemon Peel and 
Horſe- radiſh, if you like it; when the An- 
chovies are diſſolv'd, ſtrain it, and add the 
Liver of the Cod bruis'd, the Body of a 
Lobſter, and at leaſt a Pound of extraordi- 
nary Butter; ; work a little Flour with a Bit 
of the Butter, that it may mix, and be all 
of a Colour; let the laſt thing be the juice 
of a Lemon or Vinegar, the reſt of the Lob- 

ſter cut in Dice, ſome Shrimps and Oiſters 


fry'd and ſcalded, and ae bs Aattiſh round the 


Head. 


To Broil Chicketis 


PET y your Chickens be very fat, flit them 
down the Back, and ſeaſon than with 
Salt and Pepper, lay them on a very clear 
Fire, and at a great Diſtance, and let the 
Inſide lie next the Fire, that the fleſhy Side 
be not ſcorch'd or diſcolour'd; when they 
are half done, you may turn "them often, 
and baſte them mightily ; ſtrew on ſome 
Raſpings of a French Roll; that it may be 
n it muſt be n grated thred Parſley, 


= and 
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and melted Butter, is a good and a ready 
Sauce: But I am ordered to ict down what 
follows as extraordinary Take a large Hand- 
ful of Sorrel, dip it in ſcalding Water, then 
drain it, and have ready half a Pint of firong 
Broth or Gravy, a Shallot ſhred ſmall, a little 
Thyme, a little Parſley, a Bit of burnt Butter 
to thicken it, lay the Sorrel in Heaps, and 
pour the Sauce over it: Garniſh with fliced 
Lemon. | 


To Stow Wild-Fowl. 


H AL F roaſt them, and cut them in 
0 Pieces, ſet them over a Chafing-diſh of 
- Coals, with half a Pint of Claret, as much 
's Wl good Gravy, which muſt be firſt boil's and 
e feaſon'd with Shallot and Spice; let it ſtew in 
this Liquor, till *tis high colour'd and well 

mix'd, and they eat better than off the Spit. 


A had Gravy, to keep ready for any 


Uſe. 


URN an Ounce of Butter in your Fry- 
ing pan, but always take care to do it 
at ſuch a Diſtance from the Fire, that as 
you ftrew in the Flour to the Butter, it 
may be brown, but not black; put to it two | 
Pounds of coarſe lean Beef, a Quart of Wa- 
ter, and halt a Pint of Wine, Red or White, 
N 3 as 
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as you like the Colour ; 3 put three Anchovies, 
two Shallots, ſome whole Pepper, Cloyes 
and Mace, three or four Muſhrooms, Or as 
many pickled Wallnuts, let it ſtew gently 
near an Hour, then ſtrain it; *twill keep 
ſome Time, and is proper for any {ayoury 
Diſh. 


7 0 Roaſt Pike or Mackarel. 


{| one large Pike, or four large 
Mackarel, draw and waſh them clean, 
make the Seaſoning of four Anchovies, a Pint 

of Oyſters, or Shrimps, Nutmegs, Cloves and 
Mace, a little Parſley, an Onion, or Shallot, 
if you like it; ſhred and grate all theſe very 
ſmall, and mix it up with full half a Pound 
of good Butter; fill the Bellies of the Fiſh 
with this Seaſoning, and ſtrew ſome. on the 
Outſide of them ; with flat large Skewers and 


a broad Tape, tie them on to the Spit, baſte 


it as it roaſts with Claret or Butter (I prefer 


the laſt); let your Sauce be Wine, Oifſter- 


Liquor, Anchovy, Spice, Butter, and Vinegar, 
which is always to be the laſt Ingredient ; 
when you ſtir in your Butter, take Eare you 
ſtir in no more Flour than will make it mix 
well, becauſe the Seaſoning thickens it, 
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To Roaſt a Haunch of Veniſon. 


Me! E up a ſubſtantial Fire before you 


it down, then baſte and flour it, 
and with very fine Skewers faſten a Piece of 
Veal-Cawl over the fat Part; if that cannot 
be had, the White of an Egg, or Paper well 
butter d will ſerve. A Haunch of 12 Pounds 
weight will take up three full Hours to be 


| well ſoak'd : Your Sauce muſt be Grayy, 


with a great deal of Claret in it; the faſhion- 
able ſweet Sauce, is Jelly of Currants made 
hot. What was formerly uſed, was a Pap. 

Sauce made of white Bread boil'd in Claret, 
with a large Stick of Cinnamon, and when 
boil'd *till ſmooth, take out the Cinnamon, 
and add Sugar. It is difficult to give general 
Rules about Roaſting and Bolling, becauſe 
Cooks are apt to neglect a Fire, and not mind 
the Diſtance, that it may neither ſcorch nor 
pawl ; but as to Time, I will venture to ſay, 
that, allowing a quarter of an Hour to eyery 
Pound of Meat, at a ſteady Fire, your Ex- 
pectations ſhall hardly ever fail, from a Fowl 
to a Sirloin of the largeſt Ox. And the ſame 


Method may be * in Boiling. 


N 4 __— 
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To Roaſt Eels. 


| GK K I N and waſh the fineſt large Eels 


you can get, cut them in three, four, or 
five Pieces, according as they are for Size; 
make a Seaſoning of grated Nutmeg, beaten 
Pepper and Salt, a little Thyme and Sage, 
a little Lemon- peel, the Crumb of white 
Bread; let all theſe be finely grated and 
ſhred, and ſtrew'd on the Eels, ſtick them 
croſs each other on Skewers, and tie the 
Skewers to your Spit, and let them roaſt 'till 
they begin to crack, and are white at the 
Bone ; be ſure to baſte them well, as they 
roaſt ; melted Butter and Juice of Lemon is 
the beſt Sauce, becauſe the Seaſoning gives 
them as good a Reliſh as they can have: 
they fry or broil, as well as roaſt, ſo ſeaſon'd. 


A Sweet Saufe for Boil'd Mutton, 
very good. 


ARE a quarter of a Pint of: the Broth 
your Mutton was boil'd in, put to it four 
Spoonfuls of the Pickle of C: apers or Sam- 


phirc, ſet it on the Fire to boil; then ſhred 


a Carrot, which has been firſt boil'd tender, 
and four Spoonfuls of Capers or Samphire 
thred : put this into the Liquor; when it 
boils, ſtir in four Hußpes of Butter, and ſhake 


a very 
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a very little Flour, ſweeten it, and pour it 


over the Meat: Tis a grateful, tho' old- 
faſhion'd Sauce. | 


To make a Paſty of Beef or Mutton, as 


B 


good as Veniſon. 


ON E a ſmall Rump, or a Piece of a 
Sirloin of Beef ; or, if you like Mutton 
better, let it be a Loin or a Shoulder of Mut- 
ton, but Beef is beſt ; when your Meat is 
boned,. beat it very well with your Rolling- 
Pin, then rub ten Pounds of this Meat with 
four Ounces of Sugar, and let it lie twenty- 
four Hours, then wipe it very clean, or waſh 
it off with a Glaſs of Claret, and ſeaſon it 
high with Pepper, Nutmeg, and Salt 5 lay it 
in your Cruſt, and cover. ſo much Meat 
with full two Pounds of Butter; put on the 
Cruſt, and bake it as much as Veniſon; ſet 
the Bones into the Oven, with no more Wa- 
ter than will cover them, that you may 
have a little good Gravy, to put into the 
Paſty, if it wants it when drawn. Let no 
one diſlike the laying it in Sugar, *till they 
have try'd it, for how prepoſterous an In- 
gredient ſoever it may ſeem in a ſavoury Pie, 


J muſt beg Leave to aſſure the Reader, that 


nothing gives ſo certain a Shortneſs and 
Tenderneſs to the Meat, as Sugar; and, if 
carefully waſhed or wiped off, it leaves a 


' Delicacy that 1s equal to Veniſon; and fince 
I have 
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I have Occaſion to mention Sugar, *tis my 
Opinion, that in our common Eygliſh Bacon, 
tis as effectual in the Cure of it as Salt; and 
whereas abundance of Salt makes it hard and 
dry, the Addition of Sugar gives a Ten- 
derneſs almoſt equal to right Weſtphalia, and 
preſerves it good all the Year, with half the 
Quantity of Salt we formerly uſed. 


A Shrimp Pie. 


TAKE a Quart of Shrimps, clean pick'd 
from the Shells ; if they are very ſalt 
in the boiling, ſeaſon them only with a little 


Cloves and Mace, but if they want Salt, 


ſhred two or three Anchovies very fine, and 
mix them with the Spice, and ſeaſon the 
Shrimps; you may make a good Cruſt, be- 


_ cauſe they don't want much baking; put a 


pretty deal of Butter over and under them, 
one Glaſs of White- wine, and ſet it in the 
Oven : Where Shrimps are to be had, this is 


not an ex penſive, but a very delicious Diſh. 


A Hare Pie. 


B ON E. the Hare, and ſhred the Meat 
ſmall, take almoſt the Weight in freſh 
Beef-ſuet, ſhred that ſmall then too, beat both 
in a Marble Mortar, till'tis ſo finely mix'd you 
cannot diſcoyer the Meat from the Suet ; if 
| the 
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the Hare was large, twill take up two Ounces 


of Salt, two {mall Nutmegs, their Weight in 


Cloyes and Mace, and add allo a litte fine 
pepper; mix the Spice well with the Meat, and 
ut it into a good Cruſt and bake it; tis 


good hot or cold. 


A very pretty Cruſt for Tarts. 


7 3% three Eggs and bear them well 
together, put to them three Spoonfuls 
of cold Water, then break in a Pound of 
Butter; while you are working it all together, 
let tome Flour be ſhak' d in, and work it 
together, ſtill ſtrewing in more Flour, till 
tis a pretty ſtiff Paſte, then roul it out for 
Tarts; it keeps criſper and longer than Puff. 
Cruſt for moſt Uſes. 


1 Green-Gooſe Pic. 


AKE two fat Green-Geeſe, bone them, 
and ſeaſon them pretty high, with Nut- 


megs, Cloyes, Mace, Pepper and Salt, and, 


if you like it, two whole Onions ; lay them 
upon each other, and fill the Sides, and cover 
them with Butter: Let them be well bak'd, 
and they cat delicately hot or cold. 
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T, 0 Pot Cheſhire-Cheeſe. 


"AKE three Pounds of Cheſhire-Cheeſe, 
and put it into a Mortar, with half a 
Pound of the beſt freſh Butter you can get ; 
pound them together, and in the beating, 
add a Glaſs or two of rich Canary, and half 
an Ounce of Mace, ſo finely beat and ſifted 
that 1t may not be diſcern'd : ; When all is ex- 
tremely well mix d, preſs it hard down into 
a Gallipot, cover it with melted Butter, and 
keep it cool; a Slice of this exceeds all the 


Cream Cheeſes that can poſſibly be made, and 


18 generally more acceptable. 


To make a Cold Haſh, or Sallad- 
Magundy. 


TAKE a cold Turkey, two cold oY 


or, if you have neither, a Piece of fine 
white Veal wil do; cut the Breaſts of theſe 


Fowls into fair Slices, and mince all the reſt; 


to the Quantity of two Chickens, you ouſt 
take eight or ten large Anchovies, waſh and 
bone them, eight large pickled Oiſters, ten 
or twelve fine green pickled Cucumbers, 
ſhred the Oiſters, the Anchovies, the Cu- 
cumbers, and one whole Lemon, fmall ; mix 


them with the ſhred Meat, lay it in the 


middle 1 the Diſn, lay the Slices of the 
white 


„ C ² ˙ͤ b. Tow PL» 


in Cookery, c. 205 


white Part round the Diſh, with halv'd An- 
chovies, whole pickled 'Oifters, quarter'd 
Cucumbers, ſlic'd Lemon, whole pickled 
Muſhrooms, Capers, or any Pickle you like ; 
cut alſo ſome fine Lettice, and lay 2 


among the Garniſh ; but put not Oil and 


Vinegar to the minc d Meat, till it comes to 


| Table. 


To — a Turkey, in Imitation of 


Sturgeon. 


AK E a fine large Turkey, dreſs it 


very clean, dry, and bone it, then tie it 


up, as you do Sturgeon ; put into the Pot you 


boil it in, one Quart 'of White-wine, one 
Quart of Water, and one Quart of good Vi- 
negar, and a very large Handful of Salt ; 
let it boil, and ſcum it well, and then put in 
the Turkey; ; when 'tis enough, take 1t out, 
and tie it tighter ; let the Liquor boil a little 
longer; and if it wants more Vinegar or Salt, 


add it when tis cold; pour it upon the Tur- 


key, 'twill keep ſome Months; you eat it 


with Oil and Vinegar, or Sugar and Vinegar ; 
tis more delicate than Sturgeon, and makes a 
pretty Variety, if that is not to be had; co- 


ver it with Fennel, when it is brought to 
the Table. 


A very 
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4 very n Way to eat cold boil'd 


Beef. 


LICE it as thin as tis poſſible, ſlice 
alſo an Onion, or a Shallot, and ſqueeze 


on it the Juice of a Lemon or two, then beat 


it between two Plates, as you do Cucum- 
bers; when tis very well beaten, and taſtes 
ſharp of the Lemon, put it into a deep Ching 


Diſh, pick out the Onion, and pour on Oil, 


ſhake in alſo ſome ſhred Parſly, and garniſh 
with ſliced Lemon; *tis yery ſavoury and 
delicious. 


To make excellent Meat of a Hog's 
„ 


T AK E the Head and ſplit it, cakis's out 

the Brains, cut off the Ears, and lay 
it in Water one Day, then boil it till all the 
Bones come out, then take off the Skin as 
whole as you can, for that is to be laid over 
and under it : chop it ſmall, as faft as you 


can, while it is hot; ſeaſon it with Pepper, 


Salt, Mace, N utmeg, or Jamaica Pepper, 
if you like it, inſtead of Mace; preſs it down 
into a pudding or Veniſon- pan, lay the Skin 
over and under it, cover and preſs it down 
very cloſe, and when tis quite cold 'twill 
turn out, and cut as cloſe as a Cheeſe; 
you may add Salt and Vinegar to ſome ” 

tac 
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the Liquor *twas boil'd in, and keep it in 
that Pickle : *Tis cat with Vinegar or Mu- 
ſtard, and 1s better than Brawn, if the Head 


you make i it of be large and fac. 


A very good Way to Joop ro in 
Pickle for Boiling. to eat Hot or 
Cold. 


LE A N them well, and rub them 
very dry, then lay them flat in a Tray, 
and ſalt them well with common Salt ; let 


them lie two Days, then beat an Ounce of 


Salt- petre for every Tongue, and ſtrew it on 
the Top of the Tongue; let it lie two or 
three Days, and then ſalt it again with com- 
mon Salt, after this turn them often, and put 
freſh Salt when wanted ; theſe need neyer be 
dried, but kept always in the Pickle, and 
boil'd, when you have Occaſion, out of the 


vickle. 


An 3 Pickle, in Imitation of 
India Bamboo, exaltly as that 18 
done. 


＋ AK E the 1 and vol Shoots 
of Elder, which put out the middle 


of May, the middle Stalks are moſt tender 


and biggeſt, the ſmall are not worth doing; 
peel 


— 
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peel off the outward Peel or Skin, and lay 


them in a ſtrong Brine of Salt and Water for 


one Night, and then dry them in a Cloth, 


Piece by Piece; in the mean time, make 
your Pickle of half White-wine, and half 
Beer-Vinegar ; to each Quart of Pickle you 
muſt put an Ounce of White or Red Pepper, 


an Ounce of Ginger fliced, a little Mace, iſ 


and a few Corns of Jamaica Pepper: when 
the Spice has boil'd in the Pickle, pour it 


Hot upon the Shoots, ſtop them cloſe imme- 


diately, and ſet the Jar two Hours before 


the Fire, turning it often; tis as good a way 


to green this or any other Pickle as often 
boiling, though either way is certain, if you 
Keep it ſcalding hot; always uſe Stone Jars, 
for any Sort of Pickle, if they can be got ; 

the firſt Charge is inconſiderable, and they 
do not only laſt longer than Earth, but keep 
the Pickle better, becauſe Vinegar will pe- 


netrate through all Earthen Veſſels, and Glaſs 


will not bear the Fire: This is a 2 very criſp 
pretty-taſted Pickle. 


To Pickle Small Onions. 


TAKE ſmall Onions, peel off the out- 
ward Skin, and put them in Salt 

and Water all Nig ht, pour that away, and 
put a freſh Pickle "af Salt and Water, made 
ſtronger than the firſt ; ſet them on the 
Fire 1 in this, and let them Juſt boil, * 
| them 
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"On: well, and take them off the Fire, ſet 


them by to cool, and make a Pickle of White: 


wine Vinegar, Pepper, Mace, and a little 
Ginger ; let all ſtand to be cold, then dry 
the Onions from the Brine, and put them 
into the Pickle ; if you add Muſtard-ſeed, 


| they will keep ſome Time: They taſte and 


look yery pretty among green Pickles. 
To Pickle Cucumbers in Slices. 


AKE thirty large Cucumbers, cut 
them in Slices, but not too thin; put 
them in a broad Pan, and lay with them 
ſome ſmall Onions peel'd ; let them ſtand 


| twenty-four Hours ; then put them into a 


Cullender to drain; boil two Quarts of 
Vinegar, with whole Pepper, large Mace, 
and Ginger; put the Cucumbers into a 
Jar, and pour the Pickle boiling hot upon 
them, ſtop them very cloſe that Moment; 
ſet them by for two Days, and then boil 
the Pickle again, as before, till they are 
green'd. 

Nore, That they keep beſt unpar'd, and 
the whole ſmall Onion may be kept in the 
Pickle with them. E 
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An Incomparable Way to make Muſtard. 


A K E a Quart of the beſt Muſtard- 
ſeed you can get, let it be well dricd, 
finely beat and ſifted, then put to mix it, two 


Parts White-wine Vinegar, and one Sack, 
alſo one Spoonful of double-refined Sugar; 
ſtop it cloſe, and 'twill keep a Year: If 


you are curious in your Seed, this Way of 


making it, gives a very agreeable Quick- 


neſs and Flavour, that is not ſo diſguſting in 
the Breath, as when Garlick is kept in the 


Jug. 


To Stew Cucumbers to eat Hot. 


AKE ſix large Cucumbers, pare them, 


X and cut them in Slices, not too thin, 
put them into your Sauce-pan, with ſome 
Salt, and a whole Onion, not too large; let 
them ſtew in their own Liquor a little, 


then drain all that Liquor away, as dry as 


you can; and put to them, when you have 
taken out the Onion, one Anchovy, two or 


three Blades of Mace, a Spoonful of Gravy, 


and a quarter of a Pint of Claret; when 
the Anchovy is diſſolved, ſhake in a Bit of 
burnt Butter to thicken it; *tis a Sauce 


generally liked with Veniſon or Mutton, and 


is indeed very at ; ſome People add 


Ale, | 
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Ale, rather than Wine, and 'tis very good, 
where Wine cannot be had. 


A o keep Artichoak Bottoms 1 Sauce. 


AKE your Aztichcaks about Michael. 

mas, they may be the ſmall Plant Sort; 
boil them ſo much, as to take off all the 
Leaves, and the Choak; then put them on 
Tin plates, and ſet them into your Oven, after 


your other things are out, when *tis ſo cool 


as not to diſcolour them in the leaſt ; do this 
till they are very dry ; then put them into an 
Earthen Pot to keep; tie them down cloſe, 
and keep them in a dry Place; when you 
would uſe them, put them into ſome ſcald- 


ing Water, till they are tender, cut them in 


large Dice ; ; they look white, and cat very 


{ſweet all Winter. 


* 1. Muſhrooms without Pickle; 


for Sauce. 


TAKE large Muſhrooms, peel them, 
and take out all the Inſide, lay them 
in Water ſome Hours ; then ſtew them in 
their own Liquor, and lay them on Tin 
Plates, as you do the Artichoak-Bottoms, 1n 
a cool Oven; repeat it till they are perfectly 
dry; tie them down, and keep them dry as 
the other. I cannot find they will look 

O 2 white; 
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white, take what care we can ; therefpre in 
the ſtewing, I put ſome Mace and Pepper, 


ſo they eat delicately, and look as well as 
Truffles. 


Jo Collar Veal. 


AK E the Fillet of a fat Leg of Veal, 

bone it, and cut the Fat in Slices, to 
mix well, and roll up in the Collars; make 
your Seaſoning of Pepper, Cloves, Mace, and 
Salt; ſhred alſo Lemon-Thyme extremely 
ſmall, place the Pieces of Fat, and ftrew the 
Scaſoning, that it may bein all Places alike ; 
then roll it very tight, and boil it tender in 
half White-wine, and half Water, {eaſon'd 
with Salt and Spice; when tis enough, nc 
roll it, and keep it in that Pickle. 


A Neat's-Tongue Pudding. 


OIL a ſmall Neat's-Tongue, before *tis 
ſalted; when 'tis enough, blanch it; and 
when *tis cold, ſhred or grate it extremely 
fine ; put to it a Penny Loaf grated, near a 
Quart of Cream, eight Eggs, but half the 
Whites, beat and ſtrain the Eggs, then add 
a Spoonful or two of Sack, a little Salt, bea- 
ten Cloves, and Mace, and Sugar to your 
Taſte; a few Currants, and ſome Citron Peel 
candy d; when you have laid a Puff-paſte in 
the Diſh, put in the Pudding ; and then ſtick 
all oyer with large Pieces of Marrow. 


B 
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The beſt Way to make the Old Engliſh 
Bread Pudding. 


G RATE a Penny Loaf, all but the 
Cruſt, and pour upon it a full Pint of 
boiling Milk ; if you can get Cream 'tis 
better ; cover it, and let it ſtand to ſcald; 
for this Quantity beat up five Eggs, leave out 
two Whites, with a little Salt, and a little 
Sugar, ſtrain this to the Bread and Milk; 
when that is pretty cool, grate in a little Nut- 
meg, and mix all well 5 pour it into little 
wooden Diſhes that have been butter'd, and 
are of a Size, tie them up in Cloths, very 
tight ; they require near an Hour to boil, 
when in Diſhes ; be ſure to flour the Cloth 
you tie over the Diſh, becauſe if you would 
have your Pudding very good, you muſt 
make it almoſt as thin as Cuftard ; and 
in the Spring, the Addition of Juice of Spi- 
nage, makes it as good as Tanſy. 


French Bread. 


2 AK E a Quart of Flour, and put to it 

three Spoonfuls of Ale-yeaft, an equal 
Quantity of Milk and Water warm'd; about 
the Bigneſs of a Wallnut of good Butter, 
and a little Salt; make them pretty light, 
and drop them on Tin Plates, ſet them before 


the Fire to riſe, and bake them in a quick 
W raſp them : Some People put three 


3 | Eggs, 
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Eggs, only one White, to this Quantity ; 
but I think Eggs make it tough, and not ſo 
ſhort ; but that as you pleaſe. 


An excellent Oatmeal Pudding. 


P UI into a Quart of Milk, juſt warm, 
one Pint of whole Oatmeal, very care- 


fully pick'd, let it ſoak at leaſt two Hours ; 


then add to it a quarter of a Pound of ſtoned 


Raiſins, half a Pound of Currants, a little 


Salt, four Ounces of Sugar, and full half a 
Pound of good Butter ; if you bake it, Mar- 
row on the Top is a good Addition; tis very 
good either bak'd or boil'd. 


4 Rice or Millet Pudding. 


N ſix Ounces of whole Rice, or 
Millet-ſeed, to this put full three Pints 
of new Milk, rather more than a quarter of a 
Pound of Sugar, a little Salt, and ſix Ounces, 
or near half a Pound of Butter; : for, unleſs 
you have Marrow, Butter is better in all 
theſe than Suet: I ſet down all theſe without 
Eggs, becaulc they are generally as well, if 


not beiter liked without; but if you a | 


have them of the Cuſtard ſort, you may add 
from four to nine Eggs; beat them well, and 


leave a little of your Milk t to mix and ſtrain 
with them. | 
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” Pancake Pudding. 


T. a Quart of Milk, four Eggs, two 
large Spoonfuls of F lour, a little Salt, 


and a very little grated Ginger; Butter your 


Diſh, and bake it; pour melted Butter over 


it when it comes out of the yen 
cheap and very acceptable Pudding, being leſs 


offenſive to the Stomach than fry*d Pancakes. , 


Puffs to Fry inſtead of Fritters. 


AKE a Pint of Milk, and mix as much 
Flour as will make it a Haſty-Pud- 

ding ; take care to mix it with a little of the 
Milk at firſt, and ſo more and more, that 
when you ſet it on the Fire to thicken, it 


| may not grow lumpy ; pour it out to cool, 


and then add to it three Eggs, a little Salt 
and Sugar, beat all in a Mortar; fry them 
in good Lard over a quick Fire . They are 
to be dropp'd ſmall, and will be round. 


Herb Dumplins. 
AK E the Crumb of a Two- penny 


Loaf grated, ſift it through a Cullen- 
der, take almoſt as much freſh Beef-ſuet, 


ſhred and fifted, put in Thyme, Sweet Mar- 


Joram,, Savory, and as much Penny-royal 
as all the other Herbs together ; : Jet a9 - 
ſhred extremely ſmall ; put in a few Cur- | 

0 4 „ 


every Pound of Almonds, put a Pound of 
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rants neatly pick'd and waſh'd, a little Salt, 
grated Nutmeg, and a Spoonful of Sugar, 
beat two Eggs, with two Spoonfuls of Sack, 
mingle all theſe ; rub a little Flour on your 
Hands, and roll them up as big as Tennis- 
Balls ; boil them half an Hour ; melt your 
Butter with a Glaſs of Sack, and ſtrew Sugar 
over them; 'tis beſt to let your Water boil 


before you put them in. 


An Almond Pudding. 


9 a Quart of Cream, and when 'tis 


cold, put to it the Whites of ſeven Eggs 
new laid, that they may be beat to a Froth, 
blanch five Ounces of fine Jordan Almonds, 
and beat them ſmall, with a little Orange- 
flower Water, then mix them with your 
Cream, and Whites of Eggs; make it pretty 
fweet with fine Powder Sugar, then lay on 
the Top ſome thin Slices of Orange, Lemon, 
and Citron-peel neatly cut ; take Care to 


bake it in a cool Oyen, for when the Cruſt 


is bak'd, *tis enough ; you are to lay a thin 
Cruſt in the Diſh, before you pour it in, and 
garniſh the Brim with the ſame: This is a 


very delicate Pudding as can be made, and 


not very expenſive. 


To make Mackeroons. 


3 LANCH and beat your Almonds, 
" with Roſe or Orange-flower Water; to 


finc 
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fine Sugar, and the Whites of three large 
Eggs, beat to a Froth, put all to the Almonds, | 


and beat it together very well in your Mor- 
tar; when 'tis ſmall enough, make it ſcald- 


ing hot in your Preſerving- pan, then drop it 
on Wafer Paper, and bake it on Sheets of 
Tin; be ſure the Oven be not ſcorching. 


A Lemon Pudding. 


7] at E a quarter of a Pound of Almonds, 
blanch them, and beat them very fine, 


with Orange- flower Water, or fair Water will 


do, to keep them from Oiling as they beat; 
when they are fine, put in half a Pound of 
Butter, three Quarters of a Pound of fine 
Sugar; then beat it again, and grate in the 
Rinds of two large Lemons, and ſqueeze in 
the Juice of one, and beat it again; put in 
the Yolks of twelye Eggs, well beaten, mix 
it again extremely well; put a Puft-Paſte at 
the Bottom of the Diſh ; put the Pudding in, 
and cover it with a Puff-Paſte; three quar- 
ters of an Hour will bake it; take Care your 
Oven be not ſo hot to ſcorch it : Tis a moſt 
delicate Pudding, and a very exact and cer- 
tain way for either Orange or Lemon. 
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An Orange Pudding for Skins. 


FAKE the Rinds of twelve Seville Oranges, 
boil them in Water, till they are very 


tender, and the Bitterneſs almoſt gone, the 


Water muſt be ſhifted ſeveral Times; then 
dry them from the Water, and put them into 


a Marble Mortar, and beat them pretty ſmall, 


with half «Pang of Jordan Almonds blanch'd, 


putting in often Sack, and three or four 


Spoonfuls of Orange-flower Water; grate a 
Pound of Naples Bisket, and a Penny white 
Loaf, which you muſt ſteep in warm Milk, 
breaking it ſometimes, for fear it ſhould ga- 
ther into Lumps, when cold; put in twenty 
Eggs well beaten, leave out five Whites, 
take two full pounds of Hog's-Lard, which 


you muſt ſcrape very fine with your Spoon; 


put in a little Salt, and as much fine Sugar 
as will make it very ſweet; put all together 


when the Bread and Milk is cold, and mix 


it extremely well with your Hands, that the 
Fat be not in Lumps: This Fat cats as well 
as Marrow ; fill your Skins, and boil them 
with great Care. 


ite Lemon Cream, 
A K E almoſt a Pint of Water, and the 
Whites of nine Eggs very well beaten, 
and the Juice of four large Lemons, or five 
if they are not large; then ſtrain it through 
"A Jelly hal and put to it half a Pound of 


double 
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double-refin'd Sugar, beat and ſifted ; ſet it 
on a ſoft Fire, and keep it conſtantly ſtirring 


all one Way, till *tis as thick as Jelly ; pour 
ie out quick. 


4 Rice Whice-Pot, very good, indeed. 


- | A K E one Pound of Rice, boil it in 
two Quarts of Milk, till 'tis thick and 
tender, then heat it very well in your Mor- 
tar, with three or four Ounces of blanch'd 
Almonds, boil two Quarts of Cream, with 
Crumbs of white Bread, and Blades of Mace : 
put all together, with the Yolks of eight Eggs, 
ſome Roſe-water, and Sugar to your Taſte ; 
when *tis in the Oven, lay in ſome candy 'd 
Orange and Citron-peels, cut thin in hand- 


ſome Pieces: This is very good, and half the 


Quantity, or a quarter, makes a very pretty 


China Baſon full: Be very careful in the 


A. tis ſoon ſpoil! d, if too hot. 


Cream Flummery. 


AKE a Pint of Cream, three Spoonfuls 

of Rice Flour, very fine ground or 
beat, and ſifted till it is ſmall, three Ounces 
of Sugar, and two Ounces of Almonds, beat 
ſmall, beat with ſome Spoonfuls of Milk, for 
fear of oiling, the Whites of three Eggs, 
beat; ſtrain the Cream and Eggs to the 


Almonds, and ſet it on the Fire, and ſtir it | 
all one Way, *till 'tis thick and ſmooth as a 


Cuſtard ; 
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Cuſtard ; then pour it into deep Glaſſes, that 


when 'tis cold, it may turn out in picked 


Shapes ; Link and « cut ſome Almonds in 
Slips to Rick upon it. 


Currant clear Cakes. 


Ikusk your Currants in a Stone Pot or 


Jug, that you may keep it cloſe covered 


in a Kettle of Water, to boil till they are 


tender, then paſs them while they arg hot 
through your Jelly- bag; to a Pound of this 
Liquor, put a Pound of double-refin'd Sugar, 
boil'd to a thick Candy, 'till tis almoſt Sugar 
again; then put in your Liquor, and make 
it ſcalding hot, but it muſt not boil; then 
put it into Glaſſes, the Thickneſs you would 


have your Cakes of, and put them into your 


Stove, with a moderate Heat, 'till they are a 
ſtrong Jelly ; then turn them out upon Glas 
Plates, fiſt a little Sugar on the Top of them; 


keep them turned and ftoved 'till they arc 


candy'd. White Currants and Pear Plumbs 
are done the ſame way. 


Rasberry Cakes. 


J NFUSE your Rasberries as you do the 


Currants, and let the Liquor run out ; 
then put to the Pulp of the Rasberries as 
much or more of the Currant Liquor as run 
out of the Rasberries ; put the Weight in 


Sugar, and boil it to a Candy, exactly as you 
did the other. 


Note, 
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| Note, That the Seeds of the Rasberry are 
| not to be mix'd, therefore *tis beſt to ftrain 
| them thro” a thin ſtrong Cloth, that you may 

get all the Pulp, and leave only the dry Seeds 

hard preſs'd. Quinces and Apricot clear Cakes, 

are made the ſame way, only they are ſcalded 


; in fair Water, till tender, and not by Infu- | 
ſion, as this ſmall liquid Fruit is. | 
| Rasberry-Jam. | 
* OV are to infuſe your Rasberries as before, [ 
) 1 but muſt be very careful to pick your | 
[ Fruit from the dead and maggotty ones; when 5 
a they are tender, take out ſome of their Li- i 
quor, and put the ſame Quantity of Currant fl 
| Liquor to what is left; put the Weight in [ 
r Sugar, and boil it up together; put it into 
a your Glaſſes, to eat with Cream all the Year. 1 
8 I believe this general Rule will never fail li 
; you, becauſe the Perſon who ſent it, excels [| 
c in Sweet-Meats ; the Rasberry-Liquor that b 
3 you take out, may be boil'd up for Syrup, | 

which no Family ſhould be without; but | 

ſome Currant Liquor, put to the Rasberries, F 
, makes it ]clly ; ſo that it looks better, and | 
taſtes quicker. i 
| 
Jo male RedQuince Marmalade in Jelly. f 
11 | | 4 F 
1 80 ALD as many fair large Quinces as you 1 
1 would uſe; then grate as many of the [ 

{mall ones, as will make a Pint or a Quart of | | 


- | | „ 
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Juice, according to the Quantity you ſhall 
want; let this Juice ſettle, after you have 
preſs'd it thro' a coarſe Cloth; then ſtrain 


it thro' a Jelly-bag, that what you uſe, may 


be perfectly clear ; to every Pint of this Li- 
quor, put a Pound and half of Sugar, and a 
Pound and half of the ſcalded Quinces, 


which muſt be par'd and cor'd, before they 


are weigh'd ; ſet it all at firſt on a pretty 
brisk Fire ; when it begins to boil, make it 
lower; and when you ſee it begins to turn 
Red, cover it with a Pie- plate tied up in a 
Cloth; when 'tis a fine bright Red, take it 
off, and fill your Glaſſes: You muſt carefully 
watch the Colour, becauſe it turns muddy and 
black in a Moment, and the Colour 1s as de- 
hcate as the Taſte, in this and all Sweet- 
Meats. 


To Preſerve Cherries. 


T0. a Pound of Cherries, aſter they are 
pick'd and ſton'd, put a quarter of a 
Pint Gf the Juice of White Currants, (firſt 
infus'd and paſs'd thro' a Jelly-bag) and the 


Weight of both Liquor and Cherries in dou- 


ble refin'd Sugar; fiſt your Sugar, and ſtrew 
it as you put them into your Preſerving-Pan; 
boil and ſcum it, till the Cherries look clear 
from the Scum ; then put them into your 
Glaſſes : Some put in Gooſeberry-Liquor ſo 
— but Currants are better, if they are 

White, and tull ripe: 
A mof 
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A moſt admirable Way to Dry Cherries. 


O every five Pounds of Cherries ſton'd, 

put one Pound of double-refin'd Sugar; 
put the Cherries into the Preſerving- Pan, with 
a very little Water; make both juſt ſcalding 
hot, take them immediately out of this Li- 
quor, and dry them; then put them into the 
Pan again, ſtrewing the Sugar between every 
Layer of Cherries ; let it ſtand to melt, and 
then ſet it on the Fire, and make it fcalding 


hot, as before, which muſt be done twice or 


thrice with the Sugar ; then drain them from 
this Syrup, and lay them fingly to dry in 


the Sun, or in your Stove ; when they are 


dry, throw them into a Baton of cold Water, 


| and take them out again the ſame Moment, | 
and dry them with a Cloth; ſet them once 


more into the hot Sun, and keep them all the 


Year in a, dry Place: This is not only the beſt 


way to give them a good Taſte, but alſo for 
Colour and Plumpneſs; I never found any 
way ſo certain. 


To Preſerve Green Apricots. 


T AKE your Apricots before the Stones 


are hard, put them into a coarſe Cloth, 
with a large Kandfal of Salt, rub them well 
in it ; then put them into ſcalding hot Wa- 
ter ; ſet them on the Fire, and keep them 


ſcalding on a gentle Fire, till they are green; 


then 
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then let them boil *till they are tender : 3 pui 


to a Pound of Apricots, a Pound of Sugar 


double-refin d; boil your Sugar to a thick 
Syrup; and when the Apricots are drain'd 


and cold, and the Syrup 1s cold, you may put 
them together ; what you deſign for Tarts 
will keep ſome Time with half their Weight 
in ſingle-refin'd Sugar z When you are to 
boil your Sugar to Syrup, you may wet it 
more than when *tis to Candy. 


To make Marmalade of ripe Apricots. 


ARE, ſtone, and cut your Apricots into 
thin Slices; then to a Pound of Fruit, 
put a Pound of double-refin'd Sugar, and a 
quarter of a Pint of ſtrong Codlin Liquor ; 
boil it as faſt as you can, and when the Fruit 
it tender, and clear from the Scum, which 


you are carefully to take off, then ſet it off 


the Fire, and break what Pieces you think 
too big; then fill your Glaſſes, and paper 
them when cold. 
Zo make a Marmalade of Orange- 
Flowers. 


I CK your Orange-Flowers, Leaf by 
Leaf, and then boil them tender, 1n as 


much Water as will quite coyer them ; then 


take twice their Weight in double-refin'd 
Sugar; take a quarter of the Sugar, and beat 


with the Leaves in a Mortar; wet the oe 
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of the Sugar, and boil it up almoſt to a Candy 


Height; put the Flowers into it, and ftir it. 
in the Syrup, till "tis well mix'd ; boil it juſt 


uP after 'tis mix'd, and fill your Glaſſes ; it 
may be turn'd out, and ſifted with Sugar, 


and dry'd in Cakes, or kept in deeper Glaſſes, 


to eat wet: A Spoonful of this gives a fine 
Flavour in Almond Cream, or Cream Flum- 
mery, or any made Diſh that wants Perfume. 


To make Apricot Cakes. 
TAKE a Pound of your ripeſt Apricots, 


ſcald them, peel them, and take out the 
Stones ; then maſh them to Pieces with the 


Back of your Spoon; then take half a Pound 


of double- refin'd Sugar, and a Spoonful of 
Water, boil it to a Candy ; then put in the 
pulp of your Apricots; let it tand a quarter 
of an Hour on the Fire, and boil a little, 
ſtirring it well; then pour it into ſhallow flat 
Glaſſes, that it may caſily turn out; let it 
ſtand two Days in the Glaſſes; then lay them 
on Glaſs Plates, ſtoye them, and turn them 
dail 

You may do Quince Cakes thus, only al- 
low more Sugar; but if your Apricots are 
ſull ripe, this, by that time they are skinn'd 


and ſton'd, is a fit Quantity, and will keep 


them all the Vear. 
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To Preſerve Currants, Red and White. 


ICE out all the little Seeds with a Quill; 
to half a Pound of theſe ſton'd Currants, 
put a Pound of the Currant Liquor, infus' q, 
and paſs'd thro' a Jelly- bag; and put the 
Weight of both in double-refin'd Sngar ; put 
all together into your Preſerving Pan, hoil 
them all together on a quick Fire, till they 
look clear, and the Scum has done riſing; 
then put them into your Glaſſes, and pape 
them cloſe. 


To Preſerve Grapes. 


_ and ftone your Grapes; and to 
every Pound, put a Pound of double- 
refin'd Ke beat and ſifted ; ſtrew ſome 
between and over the Grapes, as you put 


them carefully into your Preſerving Pan, and 


keep out one quarter of the Sugar, to ſtreu 
on them in boiling ; ſet them on a quick 
Fire ; cover them with a Silver or Earthen 
Plate; ſtrew on the remaining Sugar, as they 
boil up ; when they look clear, take then 
off the Fire; let it ſtand off the Fire, coyer'd, 
a little while ; ; then ſcum them clean, and 
put them into Glaſſes. 


To Dry Plumbs. 


T AKE half the Weight of the Plumbs in 
Sugar; boil it to a Syrup, not too thick; 


Mit your Plumbs down the Seam, and pu 
- them 
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them into this Syrup; ſet them on the Fire, 
till they are 
tender, and be ſure to let the Syrup cover 
them, that they may keep their Colour; let 
them lie a Day in this Syrup; then make a 
thick Syrup of near the Weight in Sugar, 
boil'd almoſt to a Candy; when *tis cold, 
drain your Plumbs out of the firſt Syrup, 
and put them into this; they muſt alſo be 
cover'd with this Syrup, and ſet on the Fire 
to ſcald, till they look clear; ſet them by 
three Days i in this laſt Syrup; then lay them 
on Glaſs Plates, and dry them in the Sun, or 
your Stove, turning them often; if green, 
they muſt be firſt rubb' d in Salt, and ſcalded 


green, as green Apricots. 


| An excellent Way to Preſerve or Candy 


Otange or Lemon Peels. 


5 the Peels very tender, ſhifting the 
Water four or five times in the boiling, 
more or leſs, as you chuſe the bitteriſh F la- 
vour; then put them in Water two or three 
Days; but if they are well boil'd, this laſt Wa- 
tering is beſt let alone, tho tis the Direction 
of a very nice Confectioner but I leave it 


to the judgment of the Experienc'd: Then 


take half their Weight in Sugar; and to each 
Pound of Sugar, put a Quart of Water; boil 
and ſcum it very clean; then put in your 


Peels; let them lie a Fortnight; heat them 
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once a Day; then take a little more th a 
half their Weight in Sugar again; and 
each Pound of this Sugar, put a Pint of Wa 

ter; boil this Syrup as before; put in you 
Peels, and heat them, till they look clear, 
but never let them boil; you may keep them 
all the Lear for Uſe in this laſt Syrup, if 
you ſometimes heat it; tis beſt ſo for moſt 
Uſes, as Apple-Pies, Ca kes, &c. but if you 
want it candy'd, boil a little double-refin'd 


Loaf- Sugar to a Candy Height, and throw 


them in to boil up; lay them out to dry in 
the Sun, or in your Stove : Thus you may 
do Orange Chips. 


2 0 make a pretty Sort of Lemon-puffs. 


O a Pound of double-refin'd Sugar, fine- 
ly beat and ſifted; take the Juice of two 


| Lemons, beat them together in a Bowl; and 


as you beat them, put in White of Egg, firſt 
beat to a very high Froth, till 'tis white as 
Snow ; when you have beat all together 


ſome time, and put in the Quantity of Egg 
you deſign, which muſt be three at leaſt to 


every Pound of Sugar ; then add the Rind 
of two fair Lemons, finely grated ; beat it 
till all is well mix'd ; ſift your Papers with 
Sugar, and drop on the Puffs in ſmall Drops; 


you may add any Perfume you Ike ; but 


they are yery your without. 


To 
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Zo make Savoy Biskets. 


122 twelve Eggs, and leave out half 


the Whites; beat them up with a ſmall 
Whisk ; put in two or three Spoonfuls of 
Roſe or Orange-flower Water ; and as you 
beat it up, ftrew in a Pound of double refin'd 
Sugar, that 1s firſt beat and ſifted very fine ; 
when theſe Eggs and Sugar are as thick and 
white as Cream, take a Pound and two 
Ounces of the fineſt Flour, that is dry'd, and 
mix it in; then lay them in long Cakes, and 
bake them in a cool Oven. ' 


To ſeaſon a Veniſon-Paſty. 

I your Veniſon be the Side of a large 

Buck, you may take off a fine Neck to 
roaſt ; then bone and skin what remains, 
which will make as large a Paſty, as the 
whole Side of a Doe; but if you would 
bake all the Side of the Buck, your Seaſon- 
ing muſt be an Ounce and quarter of beaten 
Pepper, and full as much Salt as twice the 
Bigneſs of the Heap of Pepper; rub all over 


the Meat, and then lay your Meat, of an 


equal Thickneſs, into a very large Soup- 
diſh, without any Cruſt at Bottom; (for 
thus ſtewing in its own Gravy, is a great 
Improvement upon the old-faſhion'd Way of 
a Bottom Cruſt, and ſtred Suet upon that, to 
keep it moiſt) : 'This full Quantity of Meat 

5 5 Will 
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will require near three Pounds and a half 8 
Butter to lay over it, unleſs your Veniſon be 


exceeding fat; put a Roll of Paſte quite 
round the Meat, that it may ſerve for Pud- 
ding-cruſt, and to faſten the Lid to, which 
make by the Rule in the next Receipt + Tet 
the Lid be thick, and wet the inſide Roll, 
that you may cloſe it faſt ; put what Orna- 
ments you pleaſe on the Top but the fewer 
there are, the better your Cruſt will riſe; 
make a Hole on the Top, and put in a quar- 
ter of a Pint of Water, juſt as it goes into the 
Oven; this will take ſix Hours to be well 
ſoak'd. The Bones and Skins muſt be ſea— 
ſon'd, and put into a Pan juſt cover'd with 
Water, and bak'd at the ſame Time, leſt-the 
Paſty ſhould want Liquor. 

Note, You muſt, at Diſcretion, abate of 
this Quantity of Seaſoning and Butter, as the 


Veniſon is in Quantity; 5 this is in full for the 
largeſt Side. 


Paſte for the Paſty. 
f 4 O ſeven Pounds of Flour, put three 
. Pounds and a half of Butter, and fix 
Eggs, leaving out half the Whites, which 
are apt to make the Cruſt jet ; put in one 
Pound of the Butter, with the Eggs and Water, 


into the Middle of the Flour, (which ſhould | 


be always of the fineſt Sort); wet it pretty 
ſtiff, then roll it out, and work in the Rc- 
mainder of the butter * ſticking it on in 


| Bits, 
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Bits, and ſhaking on Flour ; ſo double and 


roll, and ftick on more, till the whole is 
taken up. This for all Meat-Paſties is fat 
enough; but if you make it for Fruit-Tarts, 
where the Cruſt is to be very thin, you muſt 


allow full three quarters of a Pound of Butter, 


and one Egg, to every Pound of Flour. 


Icing for Tarts, 


T AKE a quarter of a Pound of fine Loaf- 
Sugar, beat it very fine, and fift it; 
put it into your very clean Mortar, with the 


White of one Egg, and two Spoonfuls of Roſe 


or Orange-flower Water; ſtir it all one Way, 
till your Tarts are bak' d, and almoſt cold; 
then ſtrike them all over the T op, with a 
ſmall Bunch of Feathers dipp'd 1n this Icing, 
and ſet them into your cool Oven again, till 


they are harden'd ; take care they do not 


grow diſcolour'd by ſtanding too long. 


To make Orange-Tarts., 


AKE twelve of the faireſt Seville Oran- 

es; pare off the Rinds as thin as *tis 
poſſible, that ſome of the Yellow may remain 
on the Orange ; put them into fair Water as 
you pare them ; then cut them in halves, 
and ſqueeze the Juice into a clean 'Baſon 
ſtill throw your Oranges into clean Water; 


when all your juice is out, put to it half a 


Pint of fair Water; cover it, and ſet it by 
till you have boil'd your Oranges tender, 1N 
8 4 | Y 10 
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ſo many Waters as are requiſite to take off 
the Bitterneſs ; when this 1s done, take out 
the Skin, and ſtringy Part that is in the In- 
ſide, Rill throw them into Water; then cut 
them into Slices, and dry them in a clean 
Cloth; ſtrain out the Juice and Water from 
the Seeds, which will be pretty thick, like 
Jelly; put four or five Spoonfuls into every 
Tart; one. Orange will fill a Tart ; your 
Sugar muſt be fine Loaf powder'd, and about 
a Pound and a quarter will ſeaſon the twelve 
Tarts; when the Cruſt is bak'd, they are 
enough, and will look very clear ; ; if you 
like Apple, you may mix the Apple and 
Orange; and if your Oranges are not very 
Juicy, you may add the Juice of a Lemon ; 
theſe are a very proper Tart for Winter. 


| To make a good Ginger-bread avithout | 
Butter. 


F: AKE two Pounds of 'Treacle ; ended 
Orange, Lemon and Citron Peel, of 
each a quarter of a Pound ; as much candy'd 
Ginger, all ſlic'd thin; one Ounce of Carra- 
way-ſeed, and one Ounce of Coriander-ſced, 

with one Ounce of beaten Ginger; mix in 
as much Flour as will make it. a ſoft Paſte; 
lay it in Cakes on Tin Plates, and bake it in 


a quick Oven; keep it ary, and It will be 
good ſome Months, 
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The EM Way of making Barbados 
Water. 


30 U muſt pare your Citrons ex- 
tremely thin, and dry theſe Yel- 
low Peels in the Sun, if poſſible; 
then grate the white Part of the 
Citron, till you come to the Pulp 


or Juice ; take this that is grated, and put it 


into a cold Still, and diſtil as much of that 


am pie Water as you can de off good 
with, 


r - 


rr 
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with a pretty quick Fire; in the mean time, 


you are to put one Ponnd of thoſe dry'd 


Peels into one Quart of Brandy, let it be the 
very beſt you can get ; when theſe Peels are 


ſoak'd enough, put to each Quart of that 


Brandy, one Quart of Madeira Wine ; then 
diſtil that Brandy, and Wine, and Peels, in 
a cold Still; and put one Pint of the 3 
Water to a Quart of the other ſtrong Water; 
make a Syrup of double- refin'd Sugar; put 
to each Pound of Sugar, almoſt three pints 
of Water, and the Whites of three Eggs; 
let it boil, and then paſs it thro' your Jelly- 
bag, till 'tis extremely fine; put half a Pint 
of this Syrup to each Quart of the mix'd 
Water, more or leſs, as you love it for 
Sweetneſs ; and to each Quart, put a Bit of 
Allum, as big as a Pea; when you ſee it 
perfectly clear and fine, rack it off into other 
Bottles; and put into each Bottle lome of 
the Citron Flowers. 

I did with great Pifficulty- procure this 
Receipt fo exact, becauſe either Lemons or 
Oranges do as well, and are very often what 
we want to diſpoſe of, when we have had 
Occaſion to uſe large Quantities of the Juice ; 
and having try'd it, you may be convinc'd, 
that of freſh thick-rind Lemons, you may at 
any time make a Liquor as good as they do in 


Barbados ; eſpecially where the Green-houſe 
. affords yo! 11 Orange or Lemon Flowers. 
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An excellent Poppy-Water for an Aſthma. 
ILL a large Glaſs full of freſh Poppies ; 


pour to it one Quart of Hyſfop Water, 
one Pint of Damask Roſe Water, one Pint 


of Penny-royal Water, and two Quarts of 
Compound Briony Water; put in alto eight 


Ounces of ſton'd Raifins, four Ounces of 


The'd Figs, two Ounces of Sugar-candy, two 
Ounces of Syrup of Maiden-hair, two Ounces 


of Syrup of Ground-Ivy, two Ounces of 
flic'd Liquorice, Carraway- ſeeds, and Ani- 
{eed, of each three Ounces bruis'd ; let theſe 


Rand fix Weeks in the Sun; then ſtrain it 


off; and when the Breath is very bad, drink 
four Spoonfuls : In Extremity you may mix 
half an Ounce of Oxymel of Squils with every 


Dole. 


A Pleaſant Medicine for a Cough. 

PUT two large Lemons over a gentle 

Fire, to coddle, as you do an Apple; 
when they are ſoft, take them out before 
they burſt, (which they will be very apt to 
do, if your Fire be fierce) ; cut them, and 
take out the Juice and ſoſt Pulp from the 
Seeds, Strings, and Rind ; put to this Pulp 


four Ounces of Sugar-candy finely beat; four 


Ounces of Oil of ſweet Almonds, and two 
Ounces of Syrup of Poppies ; mix all well 
together, and take a large Spoonful wheneyer 
your Congh is troubleſome. 
= | | An 
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An eaſy Medicine for 4 dry Husking 
Cough. 


DRINK near a Pint of Spring Water, 


as hot as you. can, the laſt thing you 
do, going to Reſt. | 


This is recommended by one whoſe Inte- 
grity may be depended on; and tho' tis 


ſeemingly a trifling Preſcription, it has done 
very wonderful Cures. 


An WA Medicine for the Piles. 


AKE a Handful of the Leaves of Mul- 
lein, and boil it in a Pint of Milk; 
{weeten this with an Ounce of Syrup of Vi- 
olets, and drink it every Night, going to Reſt, 
for five or ſix Weeks, and it will certainly 
take away the Cauſe. 


Lozenges for the Piles, as usd in the 
Wes indes. 


T W © Ounces of Flour of Sulphur; of fine 
Sugar pounded, with Mucilage of Gum- 
Tacamahaca, and Red Roſe Water, four 
Ounces : Make it into Lozenges, and dry 
them before the Fire, or in an Oven, after 
the Things are drawn; take about the Quan- 
tity of one Dram daily, This is a moſt va- 
luable Medicine. 


An 
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An Excellent Remedy for the stone 
Cholick. 


AK E, three Mornings together, ſix 


Spoonfuls of Milk-Water cold diftill'd, 
and as much good White-wine ; and before 


you drink it, flice a Spoonful of Ginger very 
thin; wet it with ſome of this Mixture, 
ſwallow it, and drink the reſt 'after it ; do 
this for three Mornings ; and the three fol- 
lowing Mornings, take two Spoonfuls of the 
beſt Sallad Oil you can get; ſtrew a little 


Sugar upon it, and ſwallow it down, drin- 


ing after it a Draught of warm Ale, 
ſweeten'd with Honey; take theſe two 
Medicines interchangeably for nine Morn- 
ings together: This has been very often 


approy'd with adnurable Succels in violent 
Tits. 


For 2 Cholick attended with Painſul 


Vomitings. 


PAKE a large Chicken, and fill it with 
Manna as full as it will hold; put it in- 


to two Gallons of Water, with a quarter of 
an Ounce of Mace ; let it boil as quick as poſ- 
ſible, - till two or three Quarts be waſted, 
the Manna conſum'd, and the Fowl boil'd 


to Rags; then ſtrain it, and let the Patient 
drink at leaſt one Gallon of it ; and as faſt 
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as one Porringer comes up, let him drink 
another, till it works downwards; when he 
has drank all, and the Operation is over, let 
him take the following Julep. 


The Compoſt g Draught for. the | 
Cholick. 


* two large Spoonfuls of Mint- 


Water, two of Hyſterick-Water, one 
of Oil of ſweet Almonds, and one Ounce of 
Syrup of Diacodium ; if "tis. for a Man, add 
ten Drops of liquid Laudanum, and twenty 


Drops of Spirit of Harts-horn ; if for a Wo- 


man, only twenty Drops of Tincture of 
Caſtor ; add alſo for either, two or three 


Drops of Oil of Juniper ; drink this Draught, 


and, under God, you may abſolutely depend 


on Reſt and Eaſe, and a ſafe Cure; for the 


Mann adoes 1o gently make its Paſſage, as, by 
Repetition, is ſure to carry off that ſharp 
Humour that was the Cauſe of this Tumult 
in the Bowels ; and then an Opiat may be 


_ ſafely given, when this Operation is over; 


but before, 'tis dangerous : I would very 
carneſtly recommend this Method, becauſe 
*twas thirty Years the ſucceſsful N of 


an excellent Apothecary, and given me as a 


very valuable Specifick on this Occaſion. 


Tor 
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For the Stone. 


AKE Millepedes, and whit Amber, 


I of each a like Quantity, finely pow- 
der'd ; half as much Nutmeg, finely grated; 


as much Chio T urpentine as will beat: Mix 


them in a warm Mortar into a Maſs for Pills 

let your Millepedes die in White or Rheniſh 
Wine; a little more Turpentine than all the 
reſt weigh, is ſufficient ; take faſting the 
Quantity of five large Peas, in Tea, or any 


ſuch Thing. 


For the Gravel. 
|S half a Pint of Ale, boil it, and 


ſcum it very clean; then ſer it off the 
Fire, till you beat up the Volks of two new- 


laid Eggs with one Spoonful of Honey ; 


mix it with the Ale, when 'tis cold enough | 


to mix without curdling: Drink this Draught 
nine Mornings. 


To ſtop a violent Bleeding immediately. 


Dir, a Piece of black Bays in the ſharpeſt 
Vinegar you can 'get, and lay it to the 


Groin of the Patient ; as it grows warm, dip 
it again: It gives a ſudden Check, and is 


the Practice in the Weff Indies, among the 
Tom who are 9 to this Diſtemper, 
1 and 
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and often loſt by the Violence of it: And 
this does ſeldom fail in Extremity. 


For a Looſeneſs and Bloody Flux. 


AKE the Volks of two new-laid Eggs, 
and put them into a Glaſs of ſtrong 
f Cinnamon Water, and drink it all; Brandy, 
am, Roſa-ſolis, or indeed any ſtrong ſpiri- 
tuous Liquor, will do as well as Cinnamon 
Water, and does very ſeldom fail: But I 
think ſuch hot Things, how well ſoever re- 
commended, ſhould never be us'd, but in 


| the greateſt Extremity ; becauſe chewing of : 
| | Rhubarb is as certain, and carries off the 
= Cauſe ; and of all the ſudden Cures, I Pre- f 
2 fer Venice I reacle, g 
| An excellent Ale for the Scurvy. 1 
13 T AK E one Peck of Garden Scurvy-graſs; n 
. of Water- creſſes, and Brooklime, each v 
1 four Handfuls ; dry'd Fumitory, Ground- | fl 
| Ivy, Liverwort, Tops of Fir, and Tamarisk, Q 
of each two Handfuls; Roots of ſharp-pointed p 
Dock flic'd, four Ounces; Horſe-radiſh W 
Roots, Saſſafras, and Daucus Seed, each one fi 


Ounce; two large Seville Oranges lic 0: mt © 
all, being gently bruis'd, into a Canvas 
Bag, and hang it into ſix Gallons of Ale; 
when it is fine, drink a Draught in a Morn- 
ing, or at any Time in the Day : This was 
order'd 
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order'd by Sergeant Barnard, and is an in- 
comparable Ale for that Purpoſe; but where 
the Scurvy and Dropſy meet, and the Legs 
ſwell, if the Stomach can bear it, the Juices 
of the Herbs, with Seville Orange Juice, are 
a more ſpeedy and effectual Method. 


A very good Purging Diet-Drink for 
the ſame. 


AKE new Wort, nine Gallons ; boil 
in it one good Handful of Fir, with a 

few Hops ; then ftrain it, and work it in the 
Barrel, as for other Ale; then take Scurvy- 
graſs, Water- creſſes, and Brooklime, of each 
four Handfuls ; Harts-tongue, Liver-wort, 
of each two Handfuls ; Dock-root, and Po- 
lypody of the Oak ſlic'd, of each two Hand- 
fals : Rhubarb, Gentian, Saſſafras, and Sen- 
na, of each two Ounces: Cut your Herbs 
very ſmall, and mix them all together; 
ſlice in four Seville Oranges, and bruiſe two 
Ounces of Carraway and Cardimum-ſeeds ; 
put all into a Bag; let it work together; 
when it has been ſtopp'd down a Week, ttis 


fit to drink. | 


For a Droply. 
AK E the Leaves of Aſh-trees, as ſoon 
as they begin to come out, and double 
diſtil them; give nine Spoonfuls of this Wa- 
ter, with one Spoonful of Muſtard-ſeed, in 
8 the 
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the Morning; and at four or five in the Af. 
ternoon, give a Spoonful of Muſtard-ſeed, 
in the like Quantity of White-wine : This is 
recommended as never failing. When the 
Diſtemper is taken at firſt, reſt from taking 
it for ten Days, and then begin again, 


A moſt incomparable Spring Water to 


Fuauteten the Blood, and eaſe all an- 
dtring Pains. 


AKE the Leaves both of the Garden 
and Sea Scurvy-graſs, waſh and pick 

all clean, of each fix Pounds ; preſs out the 
uice of the Sea Scurvy-graſs; put alſo the 
uice of Brook-lime, and Water-crefſes, of 
each one Quart; of the beſt White-wine, one 
Gallon; twelve Seville Oranges; of Iriſh and 
Briony-roots ſlic'd, one Pound; Horſe-radiſh 


Roots, two pounds; : Winter Bark flic'd, half 


a Pound; Nutmegs bruis'd, a quarter of a 
Pound; let all theſe ſteep four Days, and 
then diſtil them in a Limbeck ; Take fix 


Spoonfuls eyery Morning, and at four 1 in the 
Afternoon. 


An excellent Purging Elixir. 


T AK LE an Ounce of good Rhubarb ; two 
Ounces of Senna ; half an Ounce of Li- 
n A Junaper, Aniſeed, and Carraway- 

| ſeed, 


r and ®@&« 


32 TW we Hwy 55 


<p 
ed, 


— 


| a Phyſick and Surgery. 243 


| ſeed, of each half an Ounce ; Cochineal, 


Myrrh, and Saffron, of each a quarter of an 
Ounce ; Raiſins ſton'd, two Ounces : Bruiſe 
the Seeds, ſlice the Rhubarb and Liquorice, 


and put all the Ingredients into a Quart of 


good Brandy, and half a Pint of Compound 
Briony-Water; I alſo add long Pepper, and 
Cinnamon, of each half an Ounce : When 
it has ſtood a Month to infuſe, ſtrain it out, 
and add half a Pint of the purging Syrup of 
Roſes. Take ſix Spoonfuls of this, when- 
ever you fear a Fit of the Cholick, or find a. 


Sickneſs and Loathing in your Stomach. | 


A Syrup for an old Cough, and - 
_ eheanſe the Breaſt. 


"4 ASE Liquorice, and Maiden-hair, of 
each two Ounces ; dry'd Hyſſop, one 

Ounce ; Aniſeeds, two Drams: Infuſe all 
one Day and Night, in two Quarts of Spring 


Water; let then boil on a ſoft Fire, till half 


be conſum'd ; ftrain it hard, and put to it a 
Pound and half of clarify'd Honey, and good 

White- wine Vinegar, as much as will make 
it pretty ſharp ; then boil it again, *till *tis a 
thick Syrup ; keep it for Uſe ; and if you 


would add a grateful Taſte, drop in three or 
. four Drops of Oil of Cinnamon : This is not 
only ſafe, but very highly recommended to 


be taken firſt id laſk. \ 
Q 2 4 moſt 
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A moſt excellent Proceſs in a Conſump- 
tion. 


The Conſerve. 
C ONSERVE of Hips, ſix Ounces. 


The Milk-Water. 


Take dry'd Mint, one Handful ; Ground- 
Ivy, three Handfuls; fix Nutmegs lic'd ; 
one- Quart of Snails, clean'd and bruis'd ; 


diſtil theſe in a Gallon of Milk, and a Quart 
of White-wine. 


on Syrup. 
| Take Balſam of Tolu, half an Ounce ; 
boil it in two Pints of Barley-Water, till 
half be boil'd away ; ſtrain, and add to it as 
much Sugar, as will make it a weak Syrup. 


The Pectoral Pills. 


Take Pill of Storax, and of Hounds- 
tongue, each half a Dram; mix e and 
make it into twelve Pills. 


The Purging Pills. 


Take Pill Rufus, two Drams ; Salt of 
Tartar, half a Scruple ; Chymical Oil of 


Marjoram, three Drops ; as much Syrup of 
Rhubarb as s will make it into Pills. 


7 


The Powder. 


113 of Crabs-Eyes, one Ounce; : 
prepar'd Pearl, a quarter of an Ounce ; 3 


white- Sugar-candy, one Ounce ; mix theſe 
all into a fine Powder. 


| The Directions how to take All. 


Take as much of the Powder as will lie 
on a Sixpence, in half a Pint of Aſs's, or 
Cow's Milk, and Barley-Water, eyery Mor- 
ning; take as much of the Conſerve, as a 
Cheſnut, thrice every Day, and drink aſter 
it ſome of the Milk- Water, ſweeten'd with 
the Balſamick Syrup; take three of the Pec- 
toral Pills, going to Reſt; and repeat the 
Doſe, if your Cough diſturbs your Reſt ; 
and once a Week take four of the Purging 
Pills at Night; make an Ifſue in the Arm; 
and once in a Month, or fix Weeks, take 
three or four Ounces of Blood away. 


This is ſo ſafe and valuable a Method, 
that I ſhall only ſay, that every good judg- | 
ment muſt approve it; and it was as highly _ 
recommended to me, as, on Experience, I 


find it deſery'd to be. 


Qz. | 


246 A. Collection of Receipts 


An Excellent and Approv d proceſs for 
the Eyes, if the Rheum be wiolent, 
and they have becks. 


* Hemlock, two Ounces; pound 
it in a Wooden Bowl, and add one Thim- 
ble full of Bay- ſalt, and as much Bole-Armo- 
niack, as will ſerve to ſpread it on a thick 
| Cloth; lay it to the Wriſt, and renew it every 
twelve Hours, as long as you have Occaſion : 
If but one Eye is affected, lay it to the con- 
trary Wriſt. | 
| Red-Roſe Water, one Ounce; ; Tutty, and 
white Sugar, finely powder'd, of each one 
Ounce; ſhake them well, and let it ſettle, 


and waſh your Eye with . Ine Rag, three 
or four times. a Day. 2 


A moſt excellent Salve for the ſame 
Purpoſe ; which will do without 


the 77 Gia when the Rheum 1 is not ſo 
wiolent. 


AKE of the beſt Sallad-Oil, one pound; 
Yellow Wax, twelve Ounces ; put them 
on the Fire in a new Pipkin, ſtirring the Wax 
till tis melted ; then add white Lead, half a 
Pound ; and let it boil half an Hour ; then 
* in . finely powder'd, Olibanum, 
Maſtick, 


* 
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Maſtick, of each two Ounces ; Camphire, 
one Ounce ; ; each of them by themſelves, in 
the Order here nam'd, ſtirring and mix ing 


them well, before you put in the other; let 
all boil ſoftl y, till tis blackiſh ;-you muſt ſtir 
it all the time 'tis on the Fire, and alſo after 
'tis taken off, till it be cold enough to make 
into Rolls, working it like Dough : Take 
great Care in the well mixing, and that it be 
not over or under boil'd ; tis to be apply'd to 


the Temples, .and behind: the Ears, for the 


Eyes, to lie there till it grows moiſt, and 
falls off. It will keep a long time, and i is a 
ſweet and clean Plaiſter; a moſt ad mirable 
Diſſolvent, and therefore good for Swellings, 
as alſo for Cuts, and cures almoſt any Sore 


that does not need much drawing. 


Theſe Rx CE I rs coſt a Gentleman fifteen 
hundred Pounds, who had them of a Jeſuit, 
who came from Rome, to cure his Daughter's 
Eyes; and they have been often try'd with 


great Succeſs: Value theſe as choice 


ceipts. 


The Sum is fo conſiderable, that I FO 
not have mention'd it, if I had not receiy'd it 

thus, Word for Word, from a moſt generous 
Contributor, whoſe Veracity and Goodneſs 
make it pericaly unqueſtionable. 
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To draw out a Thorn. 


* AKE a little black Soap, and chew 
ſome Nut-kernels, to mix with the 
Soap; and lay it on to the Place griev'd ; 
repeat it till the Thorn comes out. 


Fo the Canker. 


T AKE a quarter of a Pound of Boge; 

the Quantity of a Wallnut, of Allum 
beat fine; take Woodbine Leaves, Colum- 
bine Leaves, Briar Leaves, and Red Sage, 
Sorrel and Violet Leaves, of each one Hand- 
ful; two or three Sprigs of Rue; ſtamp all 
the Leaves; : ftrain the Juice, and boil it with 

the Honey and Allum; fcum it clean, and 
waſh the Mouth often with it. 


To Ara an Impoſthume out E the Ear. 


TAKE e and Way it 8 
two Tiles, and put it in a Cloth; apply 
it as hot to the Ear, as it can be ſuffer d; 
repeat it till you find Eaſe. 


A Medicine 


in Phyſick and Surgery. 249 
A Medicine for the Jaundice. 


AKE Two-penny-worth of Saffron, 


+ finely powder'd ; twice the Weight in 


Turmerick, finely powder'd; a Nutmeg 
grated; as much powder'd Egg-ſhell as will 


lie on half a Crown ; an Ounce and half of 
Sugar finely powder'd and ſifted; mix all 
theſe Powders together, and divide them 
into three Parts ; and take one Part in nine 


Spoonfuls of White-wine, in the Morning, 


faſting ; faſt two Hours after it ; do this for 
three Mornings. 


Another for the ſame, that is recome 


mended as never-failing. 
'] ASE Cellandine, and Yarrow, of each 
one Handful ; twenty Earth-worms, 
ſcour'd in Aſhes ; pound all together in a 
Stone Mortar ; put to them a Pint of Ale or 
White-wine; ftir all together well; then 


ſtrain it, and let it boil ſoftly, and put to it 


two Spoonfuls of the Powder of Harts-horn; 


as much Saffron, freſh dry'd and powder'd, 


as will lie on half a Crown ; the Patient 
muſt drink nine Spoonfuls of it Morning and 
Evening, being - firſt warm'd; do this for 
three Days. This Medicine 1s not pleaſant, 


nor do I find one that is, except Steel Wine, 
or Water, which, I think, is allow'd infal- 


lible. 


A very 
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1 wery n Drink - a nr 
Cough. 


| T AKE Comfrey, and Marſh-mallow- | 

roots, of each three Ounces ; let them 
be firſt well dry'd; Scorzonera, and Orange- 
root candy d, of each two Ounces ; cut all 
theſe very ſmall ; mix them well together; 
then divide them into ſeveral Parts; that is, 
an Ounce in each Paper; take a Quart of 
Spring Water, and put in one Ounce of theſe 
Ingredients ; let it boil gently ; then add a 
Pint of Milk, and let all boil gently, *till it 
comes to a Quart; when tis cool, drink half; 
do this twice a Day for ſome Time. 


2 a ; Pleuritick . Cough, or Pan in 


the Side. 


T AKE two Ounces of Oil of Tunis foes. 
| new drawn; the Syrups of Lemons and 
Maiden-hair, each half an Ounce; of Syrup 
of Violets, one Ounce; beat all theſe with 
one Ounce of Sugar- candy; take a Spoonful 
as often as you can, and be ſure you mix it 
well when youtake it, being apt to ſeparate. 

Note, 'That Oil of Turnips, in any malig- 
nant Caſe, exceeds all other Oils that can be 
drawn; and can always be had. 


In 
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; 75 a ſtrong Fit of the Afthma. 


T AKE three Ounces of Linſeed Oil 
cold drawn; one Ounce of the Syrup of 


. Balſam of Tolu, ſhook well together ; drink 

: all, or as much of this as you can, faſting ; : 

1 twill cauſe a little Vomit, and perhaps a 
Stool; but has often reliey'd, when Squils 
Fad Bleeding have fail'd ; "tho? Squils in 
K Extremity are almoſt a Specifick for that 
b Diſteiper. 

a I 

it Lozenges YA the BEN 


AKE calcin'd Oyſter-ſhells, as found 

on the Sea-coaſt ; let them be ſo well 

| waſh'd by 'Time, as to be as white within 
2 and without, as Mother of Pearl; dry them 
well by the Fire, and let them be beat, and 

ſifted as fine as tis poſſible ; with half a 

5 Pound of this Powder, mix half a Pound of 


we 


d Sugar well beat and ſifted ; wet this with 

P | a Spoonful or two of Milk and Water, to 

th make it a very ſtiff Paſte ; then mould them 
ul into Lozenges neatly, and bake. them very 
it dry, in an Oven that is not too hot, for fear 


0 of diſcolouring them; they do beſt when | 

5” every thing 1s drawn: This does ſo effectu- 

be ally ſweeten that ſour Humour in the Sto- 
mach, that cauſes this Diſtemper, that it 


| not only prevents it, but * Digeſtion, 
In . and 
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and ſecures you from all the ill Effects that 
are the Conſequences of it; and it was re- 
commended on the Experience of a very 
worthy Gentleman, who had 1ſuffer'd ex- 
tremely, till this Specifick was diſcover'd : 
And indeed this Medicine may be reaſon- 
ably ſuppos d to work the Cure tis pre- 
ſerib'd for; if we will be at the Pains to 
try its immediate Power over the ſharpeſt 
Vinegar. 


4 Powder for the ö in 
Children. | | 


AK E Crabs-Eyes, and Corraline, of 


each two Drams; Cream of Tartar, 
one Dram; make all into a very fine Pow- 
der, and give as much as will lie on a Six- 
pence, three times a Day, in a Spoonful of 
Milk-Water, and drink two or three Spoon- 
fuls after it; if this does not keep it from 
being coſtive, give ſometimes a Gliſter of 
Milk and Sugar; and if the Weakneſs con- 
tinues, Rhubarb ſteep'd in ſmall Beer, drank 
conſtantly for three Weeks or a Month, will 
certainly effect a perfect Cure, and frengthen 
as well as ſweeten the Blood : This Powder 


muſt be taken at the Full and Change of the 


Moon. 


The 
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The Milk water 8 to take with 
the Powder, 


A K E Shell-Snails bruis'd, one Quart; 3 

Earth-worms, one Pint ; Ale-hoof, 5 
Betony, Penny- royal, Sage, Mint, Scabious, 
of each one Handful ;z Comfrey Leaves and 
Roots, two Handfuls ; Foxfern-roots, two - 
Handfuls ; fix Whites of Eggs; a Gallon of 
New Milk ; a Quart of Canary: Bruiſe the 
Herbs, ſlice the Roots, and diſtil all in a 
cold Still ; ſweeten it with Da 


A good Drink 15 the Rickets. 


TAKE Currants, and Raiſins of the Sun 
ſton'd, of each one Handful ; Maiden- 
hair, Yarrow, and Speedwell, of each one 
Handful ; a large Handful of Liver- wort; a 


Handful of Dragons Leaves; nine Leaves 


of Harts- tongue; a Spoonful of Aniſeeds, 
and an Ounce of Liquorice flic'd ; boil all 
theſe in three Quarts of ſmall Ale, till half 
be conſum'd; then ftrain it, and put it in 
little Bottles, and drink a Draught of it every 
Morning, and at four in the Afternoon. 


Another 
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Another for the Rickets. 
AKE of French Barley, one Ounce ; 


T Buds of Fern, two Ounces ; of the 


Leaves of Agrimony, Liver-wort, Harts- 
tongue, Betony, Maiden-hair, of each of 
thefe half a Handful ; Raiſins of the Sun 
ſton' d, one Handful ; cight Figs ; Liquorice 
ſlic'd, half an Ounce ; ; Aniſeeds druis d, one 
Ounce: Boil theſe in three Pints of Sprint 
Water, 'till a third be waſted; ſtrain it, and 
mix with it an Ounce and Half of Sugar- 

candy, and ten Drops of Spirit of Sulphur: 

This Medicine ſeldom fails, if you give four 
Spoonfuls twice a Day. 


An admirable Method for cw 
1 


5 * Onions, and black Pepper, of 


each a like Quantity; ſtamp both pret- 


ty ſmall, and lay it to the Soles of the Feet; 


keep It on ſeven Hours; ; while the Party 1 is 


in the Fit, force them not to take any thing, 


but anoint the Wriſts, the Palms of the 
Hands, and the Temples with Mithridate, 
if *tis a Child; and Spirit of Amber, if a 


Man or Woman: Between the Fits, give 


Black Cherry-Water, ſweeten'd with Syrup 


ok Male-Piony, and Syrup of Clove July- 


flowers; and for a Week after the Fit, give 
this 
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this conſtantly twice a Day ; let it wear a 
Necklace of Male Piony- root about che 


Neck. 


Another for Convulſions. 
IVE the Child five or fix Drops of 


King's Drops, or Spirit of Harts-horn, 


in two Spoonfuls of Black-Cherry Water, 
ſweeten d with Syrup of Male-Piony; re- 
peat this whenever you ſee it coming, and 
twice in a Day, before and after ever 


Change of the Moon; purge the Child once 
in ten Days, or a Fortnight, with a Spoon- 


ful or two of Syrup of Rhubarb, or with 


Manna, after this Method ; take an Ounce 


of Manna, diſſolve it in fout Ounces of 


Barley- Water; ſtrain it, and give the Child 


two Spoonfuls at a time, every third Hour, 
till it begins to work; then deſiſt, and 


give thin Chicken-Broth, or Water-Gruel, 
in the working; the Child may purge thus, 


before the Drops are given; if the Child 


ſtart, or grow pale, that you apprehend a 
Fit, lay a Bliſter behind and below the Ear, 


and give it a Gliſter of Milk and Sugar, 


with a very few Camomile Leaves, and Ani- 
| ſeeds, and put as big as a ſmall Nutmeg of 


Diaſcordium, into the Gliſter ; then ſtrain 
and give it; when you purge with the Man- 
na, add to it one Ounce of Oil of ſweet Al- 
monds, newly drawn, which be ſure to mix 


| well i 
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well with the-Barley-Water and Manna, that 
it may work off n. and take off all 
Gripings. 


An admirable Powder for any Sore 
Mouth, Thruſh, or Canker. 


TAKE of Red Sage, Red Fennel, Plan- 


1 


tain, Woodbine, and Rue, of each one 
Handful; and of Allum, four Ounces; ſhred 
the Herbs, and beat the Allum; then heat 
all in a clean Shovel; keep them continually 
ſtirring; and when they are very well 


mix d, and ſeem quite dry from all Juice, 
ſpread them to cool; and when they are 
cold, beat them to a very fine Powder, 


which you muſt ſift; you may uſe it dry, 
or mix it with Honey. Tis recommended 


as infallible, to cure any Sort of Sore 
Mouth. | 


A moſt I ncomparable Salve, to break 
any Swelling, and heal it; and gs 


for a Burn. 


T AK E a quarter of a Pint of Sallad Oil, 
— or, for Want of it, as much unſalted 
Butter ; five Ounces of the beſt Turpentine, 
{ix Ounces of Honey, three Ounces of 
Bees-wax, two Ounces of Roſin; put the 
Turpentine, Roſin, and Bees-wax, and 

| Honey, 
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Honey, into a new Pipkin, and let them ſim- | 
mer together, till all be melted ; then put 


in your Oil, and let all boil together a little 


while ſoftly ; ; then put it into Pots for Uſe. 
This was ſent as a very choice neceſſary 
Salve for all Families, and almoſt for all 
Uſes : And indeed I have ſeen almoſt a mi- 
faculous Cure on a very bad Breaſt by this 


alone; and therefore am oblig'd to "0 it this 
Juſtice. | 


For Gore Nipples, or Kibe Heels. 


AK E a Pint of the beſt Sallad Oil, half 

a Pound of Red Lead, one Ounce of 

Red Sealing-wax, and an Ounce of Roſin, 
ſix Ounces of Bees-wax ; put all theſe toge- 
ther, and let them boil o 2 Salve; as ſoon as 
eyer it turns black, tis enough; ther put it 
out preſently, or "will be too hard : When 
you uſe it, you muſt melt it, and anoint the 
Place griey'd, with your Finger, ſpread it on 
a Cloth, and keep a Plaiſter on it: This may 
be very good; but I think nothing ſo effec- 
tually cures Kibe Heels, as doing them with 
mn Spirits, before they break. 


To Camphirize Spirit of Wine. 


UT four Ounces of Camphire into a 
Quart of highly-re&ify'd Spirit of Wine; 

ſet it in the Sun, and always keep it cloſe 
ſopp'd ; 3 as ſoon as tis difloly'd, tis fit 
R almoſt 
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Muſlin, and waſh the Sore Part often with it. 
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almoſt for all Uſes, as Kibes, Chilblains, for 
' Head-aches, many Sorts of Sores, that want 


drying; therefore is ſometimes diſſolv'd in 
good Hungary- Water: It ought always to be 
in a Family. 


A good Salve for Sore Lips or Nipples. 


T AK E two Ounces of Bees-wax, as 


much good Sallad Oil; ſet it over the 
Fire, colour it with Alcany-roots ; ; when ' tis 
boil'd, and of a fine Red, ſtrain it, and drop 
in Six-penny-worth of Balſam of Peru; then 
pour it into the Bottom of Tea Cups, that it 
may come out in little Cakes. 


Another jor the ſame. 

\ AK E four Ounces of freſh Beef-mar- 
row, or unſalted Butter, three Ounces 
of Virgins-wax, Alcany-roots half an Ounce, 
as much Storax, and. as much Gumben, 
one ſliced Pippin, half an Ounce of Loaf- 


ſugar, fix Spoonfuls of Claret, and four of 
Sack; let all boil *till it is of a good Colour; 


then pour it into Cups to cool; and when you 
take them out, dry the Bottoms of the Ca kes 


from the Liquid Part. 


A pretty Medicine for Sore Nipples. 


H FUSE Quince- ſeeds in White Roſe- 
Water, till it is a Jelly; ſtrain it thro' a 


An 


> wo et M3 


{7 


in Phyſick and Surgery. 139 
An Ointment for the Piles, when 

Syed and Painful, 
I FUSE Elder- flowers in Linſeed Oil 3 
let them ſtand in the Sun a Month; then 
ſtrain it, and take two Spoonfuls of this Oil; 
an Ounce of Bees-wax, half an Ounce of 
Turpentme, the Yolk of an Egg ; beat all 
together in a Mortar; ſpread it on a Cloth; 
and apply it to the Piles. | 


Another for the ſame. 

AKE an Ounce of Virgins-wax, two 
Ounces of Linſeed Oil, half an Ounce 

of Camphite, and as much Sperma=ceti; 

and one Dram of Oil of Amber; melt theſe 
together, and ſpread it on Plaiſters ; when _ 
you are in Pain, both theſe are very good; 
but the moſt effectual way to prevent 
coming to Extremity, is, to keep the Body 


always open with Lenitive Electuary, and 


Flower of Brimſtone, Syrup of Roſes, - or 
any gentle cooling Medicines; among which 


Number, ſtew'd Prunes, tho' out of Faſhion; 


muſt not be deſpis'd. 

For an Apoplectick Pain in the Head. 
EAT Ground-Ivy, and ftrain out the 
juice; put to this a Spoonful of Powder 
of Marum, but not enough to thicken the 


Juice; then take a Leaf of Tobacco, and 
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wet it yery wet in this Juice, roll it up in 
Pellets, and put it up your Noſtrils; as faſt 
as it hardens, put up a freſh one; twill give 
preſent Relief, and is much better than ei- 
ther liquid or dry Snuff. 


An Incomparable Medicine for the 
Scurvy in the Teeth. 


1 KE a Quart of good White-wine Vine- 
gar, beat a Piece of Steel red hot, and 
quench it eight or ten times in the Vinegar, 
as faſt as you can heat it; then add to this 
Liquor an Ounce of powder'd Myrrh, and 
half an Ounce of Maſtick powder'd ; waſh 


your Teeth twice or thrice a Day. 


A certain and immediate Cure for a 
Bruiſe. 


Mur. a Poultis of Bran and Urine, | 


apply it as hot as you can bear it ; if 
'tis very bad, repeat it as it cools, and do it 
as ſoon as you can, to prevent its ſwelling, 
which the Air is apt to occaſion. 


To Cure Deafneſs and Noiſe in the 
Head. 


UT your own Urine into a Pewter- 


Diſh, and cover it with another ; then 
put ſome Coals under; ; and when tis hot, 


| bruſh off the clear Water that hangs on the 
7 upper 
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upper Diſh with a Feather, and drop it into 
the Ear: This has done great Cures. 


A Mouth-Water to Cure a Canker. 


T AKE. of Juice of Sage and Honey- 
Suckle, of each {1x Spoonfuls ; of White- 
wine Vinegar, two Spoonfuls ; Roch Allum, 
one Ounce; take double the Weight of the 
whole in Honey; boil it to a thick Syrup; 
ſcum it very clean, and when tis cold, put it 
up for your Uſe: This, with Syrup of Mul- 
berries, is good for any fore Mouth. 


A good Cere-Cloth. 


* AKE, a Pint and half of Sallad Oil, 

half a Pound of Red Lead, a quarter 
of a Pound of White Lead, a quarter of a 
Pound of Caſtle Soap, two Ounces of Bees- 
wax, two Ounces of Oil of Bays, two Ounces 
of Barrows-greaſe; boil the Leads in the . 
Oils, till they look brown; then put in the ing 
reſt, keeping it ſtirring ill it works; ; then 1 


make it into Rolls , firſt oiling your Hands ; A 
This ſhould boil five Hours. | 7 
A moſt admirable Balſam, for outward | 
or inward Sores, Fiſtula' „ Vleers, 4 
Oe. li 
T AKE an equal Quantity of Linſced and 1 


Salad Oil ; to three Pints. of this put 
Rq-: one 
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one Pound of Chio Turpentine, well waſh'd 
in Red Roſe-Water, half a Pound of Red 
Sanders, half an Ounce of Maſtick, half an 
Ounce of Cochineal, half a Pound 'of good 
Yellow Bees-wax, one Pint of Spirit of Sack ; 
theſe muſt fimmer over a ſlow Fire, ill 
all are incorporated; then keep it cloſe 
ſtopp'd for your Uſe : Half this Quantity 
will laſt many Years. 

I could not, in Gratitude to the Generous 
Communicator, and Juſtice to the World, 


omit inſerting this; becauſe it promiſes Mi- 


racles in all inward Ulcers, as it does out- 


ward, if anointed ; but as to my own parti- | 


cular, I believe ng, Balſam that was ever 
made, exceeds that call'd the Fryar's Balſam, 
in the firſt Part of this Book : You may take 
the Bigneſs of a Nutmeg of this, always 


Taſting an Hour before and after. 


A TinQure of the Bark. 


AKE an Ounce of the fineſt Bark you 
can procure, put it in large Pieces, to 


four Ounces of Spirit of Sal- Armoniack ; let it 


be cloſe ſtopp'd, and ſet it in the Sun, or warm 
Embers, 24 Hours: then pour it off clear, and 
keep it for Uſe. It is to be given in Agues, 
or Feyers, from ten to forty Drops, accord- 
ing to the Age and Strength of Man, Woman, 
or Child, in Wine and Water; it muſt be 
repegted every four Hours, as other Doſes 
of the Bark. Here I am oblig'd to make 0 
mo 


| 
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moſt grateful Acknowledgment for this Re- 
ceipt, which I take to be the ſafeſt and moſt 


effectual Medicine that was ever publiih'd to 
the World. | 


A Draught of the Salts in a Fever. 


1 Black Cherry Water, two Ounces; 


Compound Piony Water, one Ounce ; 


Salt of Harts-horn, one Scruple ; Salt of 


Wormwood, half a Dram ; Salt of Amber, 
three Grains; ; Spirit of Sulphur, fifteen Drops; 


take this Draught every ſix Hours, till you 


have taken eight or ten Draughts : This has 
done very great Cures without the Bark, 
where the Fever is occaſion'd by a great Cold; 


it ſweetens and cools the Blood, and revives 


the Spirits and Head to Admiration. 


A very pleaſant Poſſet in a Fever. 
PUT two Ounces of Preſerv'd Barberries 


into one Quart of Milk; let it boi and 


ſtrain it; drink when you are thirſty. 


A Milk-Water, for a Hooping-Cough. 
AK E of Ground-Ivy, Roſemary, and 
Hyſſop, of each one Handful ; diſtil 


them in a Quart of new Milk, and let it 


drop on af quarter of a Pound of Sugar- 


candy: Take a Spoonful Night and Morn- 


ing, and as often as you pleaſe. 
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An excellent Remedy for a Sore 88 


awhich, taken in Time, will prevent 


a Quinſey. 


1 AKE five Spoonfuls of Syrup of Elder- 
1 berries, and mix with one Spoonful of 


Honey, and as much Salt Prunel (in Pow- 


der) as will lie on a Shilling: Take a Tea- 
ſpoonful of this as often as you can. 


Fer Convulſion Fits, 


ET a Dozen of Live Moles, when 
with young; ſtick them with a Knife 
in the Throat, till they are dead; then open 
them, and take out all the Intrails ; ut - 
them in an Earthen Pan, and by Degrees ; 
them in an Oven, till they are fit to pow- 
der; then powder and ſift them thro' a fine 
Sieve ; give the Child as much as will lie on 
a Half Crown, in Black-Cherry Water, once 
in three Hours, for three times ; then every 
Night going to Reſt, for three Times. If 
you fear a Return, give it three Nights be- 
fore the Full and New of the Moon. 

I dare 1ay this is an approv'd Receipt, be- 
cauſe I had it from a very choice Hand ; but 
I ſhould fear 'twould be impoſſible to make a 
young Child take ſo much of ſo loathſome a 
Thing as this Powder muſt needs be. 


Another 
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Anot her for the ſame. 


AK E half a Pound of the Roots of 
ſingle Piony, ſlice them thin, four 


Ounces cf Gentian-Root ſlic'd thin, a Peck 


of Juniper Berries bruis'd, Cummin-ſeeds, 
Coriander-ſeeds, Carraway-feed, Pine-ſeed, 
Grommile-ſeed, of each two Ounces bruis'd, 


Sage, Pimpernel Roots, Rue, Roſemary, 


Palm, of each two Handfuls, a good Quantity 


of Clove July-flowers, Lily of the Valley, 
Sage-flowers, if they can be got, Roſemary- 


flowers you may always keep dry ; add a 


Handful of each of theſe; Cloves, Ginger, 


Nutmegs, Gallingal, Cardimums, Cubebs, 


of each two Drams, bruiſe them; then take 


a Handful of dry'd Betony-flowers, half a 
Handful of Egrimony, chop all theſe Herbs, 
and put them in to ſteep in three Gallons of 


Ale, not too new; let it lie one Night or 


| better i in Steep; then diftil it, and draw it 
down pretty low, ſo mingle ſmall and ſtrong 
together ; if it be too ſtrong for a little 
Child, put to a Spoonful of this Water one 
Spoonful of Black-Cherry Water. 


A Salve for a Rupture, 


ELT a Pound of Deer-ſuct, and put 
to it a Handful of Solomon-ſeal, as 
mor Comlrey-raots, and ol much Mouſe- 
rut 1 \ | ear, 


». 


} 


} 
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ear, ſtamp all the Herbs and Roots ; ſtrain 
and boil them with the Suet ; when 'tis well 
mix'd, and confum'd to half of the Quantity, 
then add four Ounces of Adders-ſpear, and 
an Ounce of fine Bole-Armoniack, well pow. 
der'd and ſiſted; , mix all, and keep it for 
Uſe : When you lay it on the Part, bind it 
hard. For a Rupture in the Throat, lie al- 
ways in a Neckcloth tied hard. 


An excellent Way to make the Purging 
| Syrup of Roles. 


FTE AKE Damask-Roſes, before they are 

full blown, cut off the White, then 
pour upon them two Quarts of Succory 
Water boiling ; let this infuſe in the Embers 
an Hour; then ſtrain it very dry, and pour 
that Liquor upon as many more Roſes, ſo 
cut, as it will cover; let this infuſe as be- 
fore; then ſtrain it, and to every Pint of 
this Liquor, put near two Pounds of Sugar; 
tis the beſt Purging Syrup, for almoſt all 
Uſes, that 1s made. 


Avery good Electuary for an Aſthma: 


AK E four Cloves of Garlick, roaſt 
them 'till they are ſoft; then bruiſe 
out the Pulp, and put it into ſix Spoonfuls 


of Honey, two Spoonfuls of the Powder of 


Elecampane ; of Liquorice, Aniſeeds, and 
| | Cort. 
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Coriander- ſeeds, all finely powder'd and 


ſifted, one Spoonful and a half; mix all well 


together, and take the Bigneſs of a . 
Morning and Night. 0 


A moſt Wera Steel Electuary. 


AKE two Ounces of Conſerve of 
Brook-lime, Conſerve of Water-creſſes, 
and Scurvy-graſs, each two Ounces z the 
Yellow Rind of a Seville Orange grated, two 
large Nutmegs grated, and an Ounce of 
Prepar'd Steel ; mix up all with Svrup of 
_ Poppies, and take the Bigneſs of a Wal- 
nut in the Morning, and at five in the 

Afternoon. 


W 


A bitter Tincture for a Pain in the 


Stomach, 


AKE, a Handful of Roman Worm- 
wood, as much Ground-Ivy, two 
Prams of Gentian, one Dram of Gallingal- 
root, four Ounces of the thin Yellow Rind of 
Oranges, one Dram of Cardimums the leſs, 
Saffron one Dram, Cochineal one Dram ; 
infuſe all theſe in one Quart of Brandy, ſet 
them in the Sun, or in warm Embers, till 
tis well tinctur'd; ſtrain it, and take one 
Spoonſul in a Glaſs of any Wine : ”Tis an in- 
comparable Bitter. 


r 
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A Medicine for any one that has been 
bit by a Mad Dog. 


AKE a Handful of the Herb call 

Ladies Bed- ſtraw, bruiſe it in a Mortar; 

then roll up the Leaf and Juice, with a Lump 
of Butter, and make the Party ſwallow it. 


*T1s ſent me as an immediate Cure for Man 
or Beaſt. 


A very good Way to 3 the Nail 
growing into the Toe. 


IF the Nail of your Toe be hard, and apt 
to grow round, and into the Corners of 
your Toe, take a Piece of broken Glaſs and 
ſcrape the Top very thin, do this when- 
ever you cut your Nails, and by conſtant 
Uſe, it makes the Corners. fly up, and grow 
flat; fo that tis impoſſible they ſhould give 
you any Pain. 


To make the Hair grow thick. 


TAKE Roſemary, Maiden-hair, Sou- 
thern-wood, Myrtle-Berries, Hazel- 
Bark, of each two Ounces ; burn theſe to 
Aſhes on a clean Hearth, or in an Oven ; 
15 theſe Aſhes in White-wine, to make a 

rong Lye, and waſh "the Hair daily at 


the 


* 
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the Root; keep it cut pretty ſhort : It kills 


the Worm which 1s at the Root, and 1s 
more effectual than Bears Greaſe, or any 
Sort of Pomatum, which rather feeds than 
deſtroys that Enemy to the Hair. 


A Salve for a Burn or Scald, which 
will Mectually take out the Fire. 


AKE a Pint of Sallad Oil, half a 

Pound of White-Lead, and a quarter 

of a Pound of Virgins Wax; boil all to- 

- gether ſoftly, 'till it looks of a dark brown 
Colour, then roll it into Rolls. i 


An excellent Way to make the Salve 
Gratia Dei, which ; is to be made about 


| Midſummer. 


] ASE Veryain, Betony, and 8 
X nel, of each one Handful; ſtamp them 
and boil them in three Quarts of White- 
wine, till half be conſum'd ; then ftrain it 
thro' a Linen Cloth, and. ſet i it over the Fire 
again; put to it one Pound of the beſt Ro- 
ſin, well. beaten, four Ounces of Virgins 
Wax, or Yellow Wax, diſſolv'd in Woman's 
Milk, and one, Ounce of Maſtick well pow- 
der'd ; boil all in the Wine, till it be melt- 


ed, ſtirring well and faſt; then take it 


from 
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from the Fire, and put to it a Pound of 
Turpentine, ſtirring it 'till it be cold; then 
the Salve will riſe aboye the reſt, which 
you muſt take out, and labour with your. 
Hands, as Shoemakers do their Wax, and 
you may make it in Rolls, or keep it all 
together in a Pan. This was omitted in 
the firſt Part; but is ſent me again from 
the ſame charitable Family, on whoſe re- 
peated Experience, I dare ſet down ſome 
of its many Virtues : *Tis good for all 
Sorts of Wounds, new and old ; ; it cleanſes 
and heals; eateth off Dead Fleſh, and ge- 
nerateth New; it mollifies Boils, draws 
out Thorns, breaks Impoſthumes ; is good 
in the Canker, and a Fiſtula, Bruiſes on 
the Sinews, St. Antony's Fire, and it aſ- 
* Swellings. a 3 


An Ointment for St. Antony's 
F. re. 


AT HER Elder- flowers in the Spring, 
and fill a Bottle as full as it can hold; 
then wet them with Linſeed Oil, and ſet 
them in the Sun ; preſs out this very hard; 
and put to four Ounces of this, half a Dram : 
of Saffron, an Ounce of ſoft Soap, and boil 
it to an Ointment ; 3 juſt before you take 1t 
off the Fire, Rir in an Ounce of Ceruſe; 
[ when 
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when you uſe it, make it warm, and anoint 
the Place; dip ſoft Paper in the Ointment, 
and cover it when you dreſs it, which muſt 
be twice a Day; waſh it with Spirit of 
Wine, in which a little Venice Treacle has 
been mix d. 


Jo make Extract of Amber. 


"5 K E two Drams of good Amber- 
greaſe, as much Sugar-candy, twelve 
Grains of Musk, and fix Grains of Civet; 
beat all ſmall together, and put this Mixture 
into a Bottle that has a Glaſs Stopper ; pour 
upon theſe Ingredients four Ounces of high- 
ly Rectify'd Spirit of Wine; ſet it in warm 
Embers for twenty-four Hours; while *tis 
warm, ſeparate the Clear from the Droſs: 
This Extract is much better for all Sorts of 
Uſe, than Ambergreaſe ; five or ſix Drops 
in any Thing give a moſt noble Perfume; 
half this Quantity will laſt a great many 
| Years ; but 'tis proper in all Families di- 

ſtant from London, becauſe often Þreſcrib'd 
in Cordials. | 


To ks a Sweet Water. 


TAKE half a Buſhel of Damask-Roſes, 
not over-blown, pick them into a 
broad Fan, and put in two good Handfuls 
of 
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of Lavender Tops, when it has juſt ſhot the 
Ear; put in alſo four Ounces of Cloves, and 
ſtir all together, putting in three Pints of 
| Roſe-Water, and cover them with a Pewter 
Diſh and a Napkin cloſe ; let them ſtand 
a Day and a Night, Rir them twice or 
thrice in a Day, and then diſtil them in a 
cold Still ; put into the Bottle four Grains 
of Musk, and a Pebble Stone tied in a Rag. 


The End of the SECON D Part. 
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Bottoms for 
Sauce P. 211 
In a ſtrong Fit 
of the Aſthma 
3 

For an Apoplectick Pain in 
e 259 
A very good Electuary for an 
Aſthma 266 
An Ointment for St. Antho- 
ny's Fire 270 
To make Extract of Amber 


271 
B 


A pretty Way to eat cold 


Boil'd Beef 206 
To make Savoy Biskets 229 
To ſtop a violent Bleeding im- 

. mediately. 6 ITY 
A certain and immediate Cure 

for a Bruiſe .*, 200 
A moſt admirable Balſam, for 

Sores, Fiſtulas, Ulcers, 2 

| 261 


A Tindare of the Bark 262 


C 


O keepArtichoke · Calf's- Foot Broth 194 


Calf's-Feet, another Way 195 
To dreſs a Cod's-Head ibid. 


To broil Chickens 196 
A very pretty Cruſt for Tarts 
| 203 

To Collar Veal 2 = 


White Lemon Cream 218 
Cream Flummery 21 
Currant clear Cakes ibid. 


Aasberry Cakes ibid. 
A moſt admirable Way to dry 
Cherries. — 


To make Apricot Cakes e 


A 8 Medicine for a 
ough 


Be 2 
An eaſy Medicine for a + 
Husking Cough. 236 


An excellent Remedy for the 
Stone-Cholick 297: - 


For 2 Cholick attended with 


painful Vomitings ibid. 
The compoſing Draught for the 


_ Choli 233 


A Syrup for an old Cough 
Tos 2 


{8 + - 4 moſs 


| 
| 


Eyes 2 
A moſt excellent Salve for the 


TC 


A moſt excellent Proceſs in a 
Conſumption 44 

For the Canker 24. 

A very good Drink for a Con- 


ſumptive-Cough 250 


For a Pleuretick Cough, or 
Pain in the Side ibid. 
An admirable Method for 
Convulſion Fits 254 
Another for Convulſions 255 
To Camphirize Spirit of Wine 
257 

Mouth. water to 3 4 
Canker 261 


A good Cere- cloth ibid. 
A Milkwater for aWhooping 


Cough 263 
For Convulſion Fits 264 


Another for the ſame 265 
3 5 
Herb Dumplins 215 
For a Dropſy 241 
To cure Deafneſs, and Noiſe in 
the Head 260 
E 


To roaſt Eels 200 


An excellent Purging Elixir 


5 24.2 
* approv'd Proceſs for the 


ibid. 


yes | 
A moſt incomparable Steel 


A good Gravy, to keep ready 
for any Uſe + 
To make good Ginger-bread, 
without Butter 232 
For the Gravel 239 
H N 


To make a cold Haſh, or Salad 
Magundy * 204. 
An excellent Meat of Hog's 


Head ;”. 2686 
Lozenges for the Heart-burn 
251 

To make the Hair grow thick 
| 20868 

Icing for Tarts 231 
To draw an Impoſthume out 


of the Ear 24.8 
4 Medicine for the Jaundice 


749 
A never, failing one for the 


ſame * 
For a Looſeneſs and Bloody 
Flux | 240 
. | 
An incomparable Way to make 
Muſtard 210 
To keep Muſhrooms, without 
Pickle, for Sauce 211 


To make Mackeroons 216 
To make red Quince Marma- 


Electuary 267 lade in Jelly 221 
5 F | To make Marmalade of ripe 
Apricots _ 224 
French Bread. 213 Tu mate Marmalade of Orange 
A Draught of the Salts in à overs ibid. 
Fever 26 


very pleaſant Poſſet in a 


Fever „ 


3 A Medicine for an _ that 


has been hit by a Was 
=. 
N Fer 


An IN 
N | 
For Sore Nipples, or Kibe 
Heels ; 257 
A good Salve for Sore Lips or 
Nipples + a8y 
Another for the ſame ibid. 


A pretty Medicine for Sore 


Nipples ibid. 


To make Plumb-porridge 193 
To roaſt Pike or Mackerel 198 
To make a Paſty of Beef or 

Mutton as good as Veniſon 


201 
A Shrimp Pye 202 
4 Hare Pye ibid. 
A Green-Gooſe Pye 203 


To Pot Cheſhire Cheeſs 204, 
Avery good Way to keep 
Tongues in Pickle, for Boil- 
ing, to eat hot or cold 207 
An admirable Pickle, in Imi- 
tation of India Bamboo, ex- 
 attly as that is done ibid. 
To Pickle ſmall Onions 208 
To Pickle Cucumbers in Slices 
209 

A Neat's TonguePudding 212 
The beſt Way to make the old 
EngliſhBread Pudding 213 
An excellent Oat-meal Pud- 


ding Br 
A Rice or Millet Pudding ib. 
A Pancake Pudding 215 
Puffs 70 fry inſtead of Fritters 
| ibid. 
An Almond Pudding 216 
4 Lemon Pudding 217 
An Orange Pudding for Skins 
n 

To Preſerve Cherries 222 
To Preſerve green Apricots 


"233 


Rasberry Jam 


D E X. 


To Preſerve red and white 


Currants 226 
To Preſerve Grapes ibid. 
To dry Plumbs ibid. 


To Preſerve or Candy Orange 
or Lemon Peels 2&7 
To make a pretty Sort of Le- 
mon Puffs 228 
To ſeaſon a Veniſon Paſty 229 
Paſte for the Paſty 230. 
An admirable Medicine for 
the Piles 236 
Lozenges for the Piles, as 
uſed in the W. Indies ibid. 
An admirable Powder for. 
any Sore Mouth, Thruſh, 
or Canker "nn 
Au Ointment for the Piles - 


259 
Another for the ſame ibid. 
| R 


22h 
A good Drink in the Rickets 


| 253 
Another for the Rickets 254 


A Salve for a Rupture 265 


An excellent Way to make 
the purging Syrup of Roſes 
266 

„ 
A Sweet. Sauce for boil d 
Mutton 200 
To Souſe a Turkey in Imita- 


tion of Sturgeon 205 
To Stew Cucumbers to eat 
Hot 210 
For the Stone 239 
An excellent Ale for the 
Scurvy | 240 
A purging Diet Drink for the 


ame 24.1 
A moſt incomparable Salve 
3 Tha 
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to breał any Swelling, &c. 


256 


A incompar able Medicine 


for the Scurvy in the Teeth 
| 260 
A bitter Tincture for a Pain 
in the Stomach 267 
A Salve for a Scald or Burn 
| 269 
To make the Salye Gratia Dei 
ibid. 

T 


To make Orange Tarts 231 
To araw out a Thorn 248 
An excellent Remedy for a 
Sore Throat, and to prevent 

4 Quinſey 264 
A very good Way to pre vent 


the Nail growing into the 


IDE: 268 
| v | 
To Roaſt a Haunch of Veni- 
ſon 199 
W 
To Stew Wild-Fowl 197 
A Rice White- pot 219 


To make Barbados Water 233 
Poppy Water for an Aſthma 
| 233 
ASpringW ater to ſweeten the 
Blood, &c. 242 
A Powder for the Worm 
Fever in Children 252 
A Milk Water proper to take 
with the Powder 253 
To make à ſweet Water 271 
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